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You must see to believe the superiorities of this A 
coating to protect machinery. Here is adhesion, é 

hardness, resistance to acids, alkalis and fumes; ) = . 

and protection to metal beyond. anything you 44 3 é 
have heretofore known. “v1 





NOTHING EQUALS DAMP-TEX QUALITY. It has 


- FLOOR-NU IS MOST always been years ahead in latest improvements 


and is staying ahead. NOTHING EQUALS DAMP- 


RESISTANT TO BLOOD, TEX DEPENDABILITY. It has more Successful in- 
, 2 stallations and more experience built into it—your 
ACIDS, ALKALI, SALT : guarantee of more dependable performance. 
; ve - NOTHING EQUALS DAMP-TEX ECONOMY. Cheap in- 
& BRINE , gredients that increase long-pull costs are not 


Entirely new patented FLOOR- : ; used. Through its greater number of years’ experi- 
U is different from all other type floor ay WV £4 ee ence DAMP-TEX has developed the most perfect 





, formula for economy. Write for free demonstration. 
patch or resurfacer. Contains no cement. 


For wet or dry floors. Won't shrink. Can be 
feather edged. 
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IN CANADA. STEELCOTE MFG CO LTO RODNEY, ONTARIO 


CUT uc22ns. TIME 
than 50% in 
trucks and cars 





GI ob e’s N eB WwW ” 1 G. Ste DeVries, oe precident of E. Ww. ents, ey conily 


rolis massive beef cut along rail inside one of Kneip's 35-foot 
truck trailers equipped with Globe carrier rail installation of six 


longitudinal rails and switches. 
Globe carrier rail installation inside one of 25 refrigerated boxcars 


built for the Rath Packing Company contains four longitudinal 
PAT. PEND. rails, two transfer rails and switches. 


Contact Globe’s Engineering Department 


today for full details. Telephone, write or wire: Sowing the Weat 
THE GLOBE COMPANY | oujusiny Sco (914 


4000 SOUTH PRINCETON AVENUE, CHICAGO 9Q, ILLINOIS 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Pyrmontkade, The Hague, Netherlands 
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makes 
the 
difference 


@ The all important difference between 
the look of freshness, the bloom that 
assures cleanliness and an unhappy 
customer who has doubts! 


**ARKSAFE"’ crinkled meat covers are 
available for every size and cut of 
meat! The same protective material is 
available in lining form for all types of 
containers, barrels, drums, boxes. 


@ “ARKSAFE" polyethylene liners for 
drums combine the protective qualities 
of polyethylene with the sellability of 
“see thru" look of cleanliness and 
freshness! 


**ARKSAFE"’ barrel covers, available in 
various constructions to meet your 
needs top off the perfectly protected 
shipping container. 


WRITE today giving your requirements and 
we will send working samples and prices! 


EST. 1896 


ARKELL SAFETY 


BAG COMPANY 
10 EAST 40th STREET, NEW YORK 16, N. Y. © 6345 WEST 65th STREET, CHICAGO 38, ILL. 
PLANTS: CHICAGO, ILL. © NEWPORT NEWS, VA. 


“ARKSAFE” packaging has been the standard of the Meat Industry for over 60 years! 
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SERVICE EXPERIENCE 


The big PLUS 


PERFORMANCE 








Sausage sticks get quick rinse after short soak in soak tank 


Packer totals up $6000 


yearly saving on cleaning job 


BIG SAVINGS stem not so much from cost of clean- 
ing compounds as they do from eliminating the 
“hidden” costs of cleaning. For example: 

Each week, a midwest packer was cleaning 3660 
stainless steel sausage sticks by hand. His cleaning 
compound cost was low. 

But look what happened when the Oakite man rec- 
ommended using a soak tank with Oakite Rustripper 
solution! At once, sticks emerged better-looking, 
brighter. After running 43,920 sticks in 3 months, 
the company figured its overall saving as $6000 per 
year. 

And it was found that the same material brought 
additional savings cleaning black iron hog and beef 
trolleys and stainless meat molds. 


The big PLUS in Oakite 


You get more from Oakite than just kegs of cleaning 
powder. You get the personal attention of an Oakite 
man with his wide experience; a Coordinated Sanita- 
tion Program that puts all your cleaning operations 
on a maximum results—minimum cost basis. 

It’s like gaining a technically qualified cleaning 
engineer. You get benefits of research and engineer- 
ing in the problems of industrial cleaning... the 
reliability of supply from a nationwide network of 
warehouses ... the latest methods of mechanized 
cleaning ... unsurpassed materials guaranteed to 
do the job. 

Let your local Oakite man fill in the details. Mean- 
while, send for Bulletin F-7894. Oakite Products, 
Inc., 25 Rector Street, New York 6, N. Y. 


OAKITE 





It PAYS to 
use Oakite Ee 





f} Est: 1909 
” tn 
‘years’ leadership in industrial cleaning 


Technical Service Representatives in Principal Cities of U. S. and Canada 


in Oakite 
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makers who 
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eliminate 





G-250 


NEWEST MODEL 





The G-250 can be set up in minutes Let us show you how this outstand- 
simply by connecting it to an elec- ing equipment can give you better 
trical outle-—no water or air con- products, increased yield and big 
nections necessary. labor savings. 


POCKETS © |————nsmeems 


@ Control of filling pressure by advanced mechanical 


The NEW VEMAG G-250 is the only aati ks cgienen 
continuous stuffer to completely 
eliminate air pockets in BOLOGNA 
as well as heavy emulsion DRY 
SAUSAGE. 


N EW IMPROVED 
—— VACUUM ATTACHMENT 


MAKES THIS POSSIBLE. 


Improves appearance 


No smearing 





Utilizes your casings much better 
Saves time and money by eliminating vacuum mixer 


Reduces drying time on Dry Sausage 


| CAPACITY: 


| UP TO 6 TY-LINKERS ON ONE HORN 
UP TO 8000 LBS. OF BOLOGNA PER HOUR 


Has its own labor-saving loading device 


Simplicity and ease of operation and maintenance 


WRITE OR PHONE: 


ROBERT REISER & CO., INC. 








FOOD EQUIPMENT DIVISION 
9 253 Summer St., Boston 10, Mass. ; HUbbard 2-1225 
Distributors for Metropolitan, N. Y. Area Distributors for Middle West and South 
LUCAS L. LORENZ INC., 80 Gerry St. PHIL HANTOVER, 1717 McGee St., 
Brooklyn 6, N. Y. Kansas City 8, Mo., Victor 2-8414 
 ~=by Distributors for Great Lakes Region Distributors for West Coast 
Can- SHARP TOOL SERVICE CO., 5401 W. Lake St., S. BLONDHEIM CO., 425 Third St., 
or Chicago 44, Illinois San Francisco, Calif., SUtter 1-1892 
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“A girl can’t be too 
careful about her looks,’ 
says Winnie Wiener 


That’s why Winnie, like every smart sausage, stays 
trim and tender and gets the right skin texture and 
color in a smokehouse made by Despatch Oven 
Company. 

MODERN CONTROL is now brought to sau- 
sage and meat smoking in Despatch smokehouses. 
We use the same principles of air diffusion, tem- 
perature and humidity control that we employ in 
our precision laboratory and production ovens for 
the chemical, paint, electronic and missile industries. 
CUT TIME AND LABOR with Despatch 
smokehouses. You get fast processing cycles and 
low operator attention—with no loss of meat quality. 
RUGGED, RELIABLE construction has been a 
Despatch characteristic since we built our first 
bakery deck oven 58 years ago. 

YOUR REQUIREMENTS determine the 
design of Despatch smokehouses. Let a qualified 
sales engineer who knows the meat industry tell 
you how Despatch can modernize your smoke- 
house operation. Write today. 


Smokehouses that meet the needs 
of packers and processors 


) DESPATCH 
OVEN COMPANY 


FOOD INDUSTRY PRODUCTS DIVISION 
619 Southeast Eighth Street, Minneapolis 14, Minn. 
Telephone: FEderal 1-1873 
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Places a simple method to increase 

meat production without sacrificing your 
premium floor space. St. John 259-XX 
Stainless Steel Vats are designed for 
stacking two high. Useless overhead areas 
immediately become highly profitable 


production facilities. 


The 259-XX all Stainless Steel Vats are 
rapidly replacing old time wooden and 
galvanized containers because they meet 
new rigid inspection standards and reduce 
the costs of cleaning, maintenance, 


and replacement. 


Write today for prices and specifications 
and also get the figures which prove 
that St. John Stainless Steel Equipment 


drastically reduces labor costs. 








sT. JOHN & €O. 


5800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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Hobart I0 h.p. grinder 
beats other 25 h.p. units 
on all counts... 


says Walter O. Decker 
President 

Val Decker Packing Company 
Piqua, Ohio 


Model 4056 













“With a 3/16” plate, our sausage flows through 
the Model 4056 at the rate of 9000 pounds per 





hour. Beef can be ground at the rate of 7500 
pounds per hour on first grind with a 1/8” plate. 


“Meat cells are clean-cut, giving us maximum 
maintenance of bloom in the finished product. 
There’s no mashing or rolling of meat through 
the cylinder. Instead...a flow that has no parallel. 


**,..cleanup is simple and fast with the com- 
pletely enclosed housing features...cylindercan 
remain in place during cleanup. The sanitation 
features of this unit are exceptional.” 





SAFETY is a prime feature of the Hobart 
Model 4056. Large, high-clearance cast alu- 
minum guard and special bowl design guard 
against accidental contact with the worm. 
Simple, dependable interlocks shut off motor 
current if pan with guard is raised or the bowl 
is not in position. 


High-back stainless steel pan permits dumping 
full tubs of meat without spillage. Unit is 
available in stainless steel or baked enamel 
housing. For information on this or other 
Hobart meat grinders, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 
In Canada: 175 George St., Toronto 2. 


Nationwide Factory-Trained Sales and Service... over 200 offices 


eee Hobart machines 


A Complete Line by the World’s Oldest and Largest Manufacturer of Computing Scales, and Food Store, Bakery, Kitchen and Dishwashing Machines 
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First Spice 


~FLAVOR-LO 


| soluble 


SEASONING 


Sole Manufacturers of the Famous 














‘Rhee 





The trend is Toward MILDER’ but more flavorful 
WIENERS - BOLOGNAS - LOAVES - PORK SAUSAGE - LIVERWURST | 


Here is effective protection against Flavor 
Cook-out, rancidity, loss of color-freshness. 
FLAVOR-LOK guards your products 
against flatness, faded appearance . . . and 
gives them zestful new taste-appeals that 
were not there before. Try the FIRST 
SPICE masterpiece in blends to suit your 


own particular needs. 





«eo FLAVOR-LOK —Natural and Soluble Seasonings 

VITAPHOS — Phosphate for Emulsion Preducts 
VITA-CURAID —The Phosphate Compound fer Pumping Pickle 
TIETOLIN —Albumin Binder and Meat Imprever 

SEASOLIN —Non Chemical Preserver of Color and Freshness 
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Announcing...A 


REX CHABELCO’ 





CONVEYOR 
CHAIN 
..WITH b 











Delrin-bushed steel roller 





Stainless steel bushing 








.. fr a remarkable 3 
up-to-400% increase in chain 
life in viscera table applications! 


10 


It's Rex to the rescue, again! Now comes the complete 
solution to high-up maintenance costs and down-too- 
often conveyor lines. 

Rex Chabelco Al/-Stee/ Conveyor Chain (it's up to 
400% better than malleable chain in viscera inspection 
table applications) now has Delrin-bushed rollers with 
stainless steel bushings! 


HERE'S WHAT DELRIN-BUSHED ROLLERS DELIVER: 
Chain life is increased up to four times because Delrin- 
bushed rollers resist moisture...will not corrode or 
freeze...require no lubrication...reduce h.p. require- 
ments through lower friction... promote perfect tracking. 
These are facts—proved in over two years in actual 
meat-packing service and in Rex Test Laboratories. 
Sound good? Rex Chabelco Conveyor Chain with 


gm, 










DELRIN- 
BUSHED 
ROLLERS 


ther Rex First! 


Delrin-bushed rollers is good! The perfect answer to 
your inspection and cutting table operations. Immediate 
delivery in the sizes you require. Call your Rex Distributor 
or write: CHAIN Belt Company, 4635 W. Greenfield Ave., 
Milwaukee 1, Wisconsin. In Canada: Rex Chainbelt 
(Canada) Ltd., Toronto and Montreal. 





CHAIN BELT COMPANY 
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Make Up To 4% More Profit From Your Skinless Operation! 


WIENIE-PAK 


Skinless Casing 


. . . Specifically Engineered To 
Adhere To the Highest Standards 
of Accuracy and Uniformity! 


There is definitely a difference in skinless casings! New 
1961 Blue Ribbon Wienie-Pak is a remarkably engi- 
neered, close tolerance, quality controlled casing that, 
coupled with the unique Tee-Pak-Trol* System, intro- 
duces a new era in sausage kitchen uniformity and 
provides a solution to the staggering unit package 
“give-away” problem! 


Furthermore, Tee-Pak gives you a new skinless casing 
size designation that makes sense! New 1961 Blue 
Ribbon Wienie-Pak is coded with a numbering system 


Tee-Pak, Inc. TtE 









where casing size and stuffed strarid diameter are one 
and the same. This reduces confusion in casing selec- 


tion, providing another step forward in sausage 
kitchen uniformity! 


Investigate New 1961 Blue Ribbon Wienie-Pak and 
the Tee-Pak-Trol System now! Get a new standard of 
sausage kitchen uniformity and make more profit thru 
controlled unit package weights! Call your Tee-Pak 


Man soon... every day gained means more dollars of 
profit earned! 


*Service Mark 


Chicago e San Francisco 


PAK Tee-Pak of Canada, Ltd., Toronto « Tee-Pak International Co., Ltd. 






















Make Up To 4% More Profit From Your Skinless Operation! 





Revolutionary 


TEE-PAK-TROL 
SYSTEM 


... Brings New Uniformity To the Sausage Kitchen! 


.. . Gives Skinless Unit Package Weight Control! 





. .. Increases Profit on Your Skinless Operation! 


Overweight “give-away” in unit packages of skinless , 
wieners alone is costing the industry conservatively 
over nine-million dollars annually! C 











By installing the revolutionary Tee-Pak-Trol System 
and New 1961 Blue Ribbon Wienie-Pak@ you can and will 
control ‘‘give-away”’ weights to a practical, predetermined 
average of two and one-third percent AND get far greater 
over-all sausage kitchen uniformity! 








The Tee-Pak-Trol System is the result of three years of intensive, scientific work. 
It is a proved, soundly conceived, fully implemented, complete plan of quality 
control that can be installed quickly and without the addition of expensive 
equipment! And, best of all, IT’S YOURS SIMPLY FOR THE ASKING! 


For a full run-down on the Tee-Pak-Trol System and the New 1961 Blue Ribbon 
Wienie-Pak, Call your Tee-Pak Man! Call NOW ... it means more dollars | 
of profit to you! 





*Service Mark 





Tee-Pak, Inc. Chicago e San Francisco 


Tee-Pak of Canada, Ltd., Toronto « Tee-Pak International Co., Ltd. 
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* NEW SAFETY NEW ECONOMY 
Patented Safety Features include . . . lid can- Modern Flat-Top design permits complete ejec- 
not be closed while fingers are exposed . . . tion of meat from cylinder. Vacuum-assisted 
stuffer cannot be opened while piston is sub- piston speeds refill cycle for increased volume 
ject to working pressure. and profit-potential. 
NEW EFFICIENCY _ Patented, stainless-alloy Micro-Set Valve speeds 
production. It is leak-proof, non-binding and 
—s Wa easily disassembled for fast and thorough clean- 
: ing. Another BOSS Exclusive! 
less 


Available in 100 to 600 Ib. capacities. 
vely v 
On 300-400-500-600 pound sizes, lid 
and yoke swing on ball bearings for ease 
of opening and closing. 

, Vv 


Lid is centered automatically when yoke 
is swung to ‘‘closed’’ position. 


Vv 
Rubber packed, semi-steel lid -fits fhush 
into safety ring for complete emptying of 
cylinder. 

Vv 
Yoke is electrically refined cast steel, and 
is equipped with spring actuated centering 
pin for perfect lid alignment. 


Coarse pitch, double lead screw for rapid 
operation of lid. 

Vv 
Cylinder of heavy nickel bearing semi- 
steel is machined and polished inside for 
efficiency and cleanliness. 

. 4 
Flat top, floating piston has air-tight 
packing. Piston and packing easily ad- 
justed without remeval ef piston from 
cylinder. Pisten fits flush against lid and 
safety ring for complete ejection of meat. 








—— 4 ws. 


Vv 
Right or left air intake (except 100 Ibs. 
size which has one air intake only). 


Me UES EPR * SRR PETE he 


Globe valve and syphon create vacuum 
beneath piston for quick return. 
Vv 


Silencer for air exhaust. 


ALE 
wt 


Vv 
Patented, stainless alloy Micro-Set Stuffer 
Valve is leak proof, non-binding and 
easily disassembled for cleaning. 





k. Vv 
Two stuffer cocks on all but 100 Ibs. size. 
Vv For complete 
Two sets of stainless stuffer tubes with ‘i ‘ 
each stuffer (except 100 Ibs. size, which specifications 
is equipped with one set). write for new 
Vv 
n Zerk grease fittings throughout. FREE catalog. 
rk 


THE (Jodrell wishes SUPPLY COMPANY 


CINCINNATI 16, OHIO 


Ltd. ts 
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CURON 


PROTECTS 


MEATS 


NATURAL 
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WALLERSTEIN COMPANY 
Division of Baxter 2boratori: Ne. 


Staten Island 3, N.Y. 





Color and flavor of the sort our grandfathers dreamed about—these are yours to- 


day in hams, bacons, briskets, and cured comminuted meat products when you 
use Curona. Remember: for guarding color there is no better erythorbate curing 
aid and antioxidant than Curona. / Write today for a free sample and bulletin. 
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.01¢ Here-There Add Up 


The accomplishment of an American Meat 
Institute committee in developing a new 
truck floor rack, which should save money 
for shippers and receivers of meat products 
(see page 12 of the NP of May 13), is 
noteworthy in itself, but we believe it also 
possesses deeper significance. 

It is a good example of the kind of co- 
operative effort in which competitors, 
buyers and sellers and those who furnish 
services to them can participate legally 
with the hope of some gain for everyone 
and without impairing anyone’s position. 

It was, in part, for his encouragement of 
greater cooperation between all segments 
of the food industry that Homer Davison, 
AMI president, last week was given the 
Super Market Institute’s William H. Albers 
Trade Relations Award for 1961. 

We believe that there are dozens of areas 
of mutual interest, contact points and fric- 
tion points at which the working relation- 
ships of packers with producers, packers 
with wholesalers, packers with processors 
and packers with retailers could be im- 
proved with net gains for all—including 
consumers. We are not suggesting such en- 
deavor for the sake of fostering friendliness 
between different members of the meat 
team—although that is a commendable ob- 
jective—but for the sake of the actual 
fractional-cent economies that might be 
achieved at different points in the meat pro- 
duction, processing and distribution cycle. 

Even a few hundredths of a cent per 
pound savings here and there and there 
would look right well on the profit and loss 
statements of most meat industry compa- 
nies, producers and feeders and, we suspect, 
would be welcomed by food retailing firms. 

We do not consider that such cooperative 
activity necessarily need be national or re- 
gional in scope; there probably are many 
localities in which packers could sit down 
with retailers and with producers to elimi- 
nate some of the costly and useless fea- 


@—@ tures of their relationships with each other. 


News and Views 





A Net Loss of $1,226,556 for the 26 weeks ended April 1, 1961, 


has been reported by The Rath Packing Co., Waterloo, Ia., 
first major packer to disclose mid-year results. Rath had a 
net profit of $1,166,383 for the 26 weeks ended April 2, 1960. 
Sales for the latest fiscal half declined to $140,383,827 from 
$145,544,948 a year earlier and tonnage shipments of meat 
products were 12 per cent lower. Howard H. Rath, chairman, 
and Joe Gibson, president, said the results were due largely 
to smaller livestock supplies. Pointing to the 12 per cent 
drop in federally inspected hog slaughter and higher livestock 
prices during the first six months of this fiscal year, they 
explained: “In the highly competitive market that prevailed, 
aggravated by the recession, it was impossible to recover these 
higher livestock prices and the increased costs due to lower 
volume. Results of the beef operations also were unsatis- 
factory.” The executives noted that livestock supplies are ex- 
pected to increase in the latter months of this year. “En- 
couraging and potentially profitable progress continues to be 
made in several areas,” they said. Production is beginning in 
the new Rath hog slaughtering plant at Columbus Junction, 
Ia.; the company’s new meat processing and distribution plant 
in Houston began operations in April, and a modernization 
program at the Waterloo plant, which will provide greater 
efficiency and effect economies in hog slaughtering, will be 
completed this summer, Rath and Gibson reported. 


Solid Backing for mandatory state meat inspection in North 


Carolina was manifested in Raleigh this week at a joint hear- 
ing of the Senate and House agriculture committees on identi- 
cal bills to create a compulsory program fully financed by 
the state. A 15-man delegation from the North Carolina Meat 
Packers Association, led by association president William H. 
Elliott of Elliott Packing Co., Inc., Goldsboro, was among 
groups appearing in support of the legislation. The case for 
mandatory inspection was presented by Commissioner of 
Agriculture L. Y. Ballentine, who said North Carolina has 
three federally inspected plants, approximately 20 under the 
state’s present voluntary inspection program and about 70 
operating with no inspection. Commissioner Ballentine is 
seeking an appropriation of $650,000 to finance mandatory in- 
spection in the next biennium. Dr. Martin P. Hines of the 
State Board of Health; Guy Cassell, North Carolina State 
College, and representatives of the North Carolina Cattlemen’s 
Association, state Veterinarians Association, state Grange, 
state Farm Bureau and various consumer groups also ap- 
peared in support of the legislation. 


A Foremen’s Institute on personnel relations will be the 


principal feature of the 1961 annual meeting of the Virginia 
Meat Packers Association, set for Friday and Saturday, May 
26-27, at the John Marshall Hotel, Richmond. The annual 
meeting will begin at 7:30 p.m. (DST) Friday with election 
of officers. The foremen’s institute, under the direction of the 
Virginia State Board of Education, is scheduled for all day 
Saturday. The meeting will conclude with the annual banquet 
at 6:15 p.m. Saturday, preceded by a cocktail hour. Robert E. 
McSweeney of Joseph McSweeney & Sons, Inc., Richmond, 
is the current president of the Virginia association. 


Additional Display area will permit a greater array of ex- 


hibits than ever before at the 56th annual meeting of the 
American Meat Institute, but the ever-growing number of 
suppliers seeking space makes it advisable to submit applica- 
tions as early as possible, the AMI emphasized in its first 
exhibit notice this week. The annual meeting is set for Friday 
through Tuesday, September 15-19, at the Palmer House, Chi- 
cago. June 10 is the first deadline for space applications. 














LEFT: Fleet of tilt-cab refrigerated trucks carries the firm's sales messages on side panels. Trucks are used extensively 
to promote civic events. RIGHT: Merchandising-oriented company employs novel tree to promote line in supermar- 
kets. Tree features a variety of products in different sizes and weights in attractive, convenient chub style packages. 


‘Take It From Shopsy’ . .. Canada Does at Rate o 


monthly magazine Liberty reported the following 

prediction by Sam Shopsy, as Samuel Shopsowitz is 
most commonly known: “The big booming Canada in 
1961 will send those economists who see recession com- 
ing to visit their opticians.” 

Apart from the optimism, the unique feature of the 


I: a January business preview article, the Canadian 





DAWN Klavcollins, secretary, serves her boss, Sam Shop- 
sy, president of Shopsy's Foods Ltd., his noonday snack. 
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quotation is its source; the Sam Shopsy quoted by this 
national publication, in company with leaders of Ca- 
nadian industry, is the president of a Toronto-based 
sausage manufacturing firm, Shopsy’s Foods Ltd. 

His recognition by a national publication (which in 
1958 referred to him as the pasha of pastrami) is a trib- 
ute to the dynamic personality of a man who parlayed 
the small delicatessen business he acquired with his 
brother Israel from his parents in 1945, into a modern 
sausage kitchen which sells more than 1,000,000 Ibs. of 
product per month. Shopsy’s this year is completing a 
major addition to the plant built in 1956 and is ven- 
turing into the consumer boil-in-bag line. 

A large, portly man who knows and likes good food, 
Sam Shopsy has built the sausage business on his per- 


sonal reputation, using the phrase “Take It From Shop- @® 


sy,” as the theme of his advertising program along with 
a picture of himself and his son, another good eater, 
to impart a human touch. 

The delicatessen started by his parents in 1919 gained 
a reputation for good food among theatrical and sports 
people as it was located in Toronto’s entertainment 
district. As a big and hefty eater, Sam Shopsy naturally 
became straight man for some of the comedians who 
visited the store, and he played this part for all the pub- 
licity it gathered. 

When he ventured into the sausage manufacturing 
business, Shopsy established two basic policies: 

1. His products would be second to none in quality. 
From an original three items, the firm’s line has ex- 
panded into 72 and all are made to a quality standard 
and priced accordingly. The firm’s product is always 
the top-priced one, says A. Ben David, general man- 
ager of the Toronto plant. 

2. An aggressive public relations and advertising cam- 
paign is used to promote the company’s products. 

Upgrading the frankfurt was adopted as a basic aim 
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LEFT: Boil-in-bag items are now prepared for institutional trade, but will be introduced to consumers shortly. RIGHT 


(top): Framed copies of advertisements are viewed by Brian Davidson, sales administrator, and Lou Sobel, direc- 


tor of chain store sales. RIGHT (bottom): Car card is a typical, simple and dynamic advertising piece used by firm. 
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of Shopsy’s merchandising effort. It was decided that 
an all-beef product, made from skeletal meat only and 
seasoned to a family recipe, should be the standard. In 
the beginning, quality was safeguarded by personal 
supervision by the Shopsy brothers, but a quality con- 
trol laboratory headed by Sy Segal now maintains a 
constant check on the 1,000,000 5-in. links packaged 
weekly at the Toronto plant. 

Second, to gain consumer recognition for his frank- 
furt, Shopsy began to merchandise and sell the sausage 
as a “Shopsy.” While some of his friends spoofed at the 
notion, and thought that his advertising dollars (includ- 
ing the cost of a 6-ft. sign in the Toronto ball park pro- 
claiming “It’s A Shopsy’”)was money wasted, the idea 
took hold. Today, it is a Canadian term. A recent issue 


hop- @eP of Food in Canada carried an article on the firm under 
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the heading, “Sam Gave Canada A New Word.” 

While modern selling effort is not pushed into the 
background, but has been highly specialized with sales 
managers functioning for large accounts, restaurants 
and concessions, call-order coordinators, etc., much 
merchandising emphasis still is placed on public rela- 
tions and the creation of a sound corporate image 
through active participation in community affairs. While 
the firm operates under exact cost accounting control, 
and knows the cost of each finished product lot, its 
public relations budget is flexible, according to Brian 
Davidson, sales administrator. The scope of its public 
relations activity is such that the firm is assisted by 
professional counsel from The Public Relations Board 
of Canada, Toronto. 

The firm sponsors junior league baseball and hockey. 
During this last winter, its team went into the Cana- 
dian semi-finals at Montreal. 

Other events sponsored by the firm include a Hot Dog 
race in which stock car drivers drive a lap, eat a hot 
dog, etc.; the time-eating contest in which youngsters 
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TOP: Front view of plant shows new cooler additon. 
BOTTOM (left): A. Ben David, general manager, de- 
vised system by which cost of each product lot is deter- 
mined daily. BOTTOM (right): Sy Segal, quality control 
manager, examines new foil pouch which has increased 
frank sales for vendors at drive-ins, stadiums and parks. 
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TWO raceway mandrels mounted to individual check 
scales permit slicing machine to weigh two sliced stacks. 


are clocked in consuming a 22-in. frankfurt; the free 
Shopsy corned beef sandwich at Children’s Day at the 
Canadian National Exposition in Toronto, and coopera- 
tion with churches in fund-raising events. 

Sam Shopsy makes copy personally. He once won 
headlines with an article on “The Dangers of Dieting” 
in which he advocated a 6,000-calorie daily intake and 
was photographed at the staggering table holding this 
amount of food. He won attention again with the state- 
ment, “I didn’t ask my secretary if she could type. I 
wanted to know if she could make a salami sandwich.” 

Last Christmas Shopsy sent via air express enough 
roast turkeys to provide Canada’s U.N. detachment in 
the Congo with turkey dinner. 

This public relations program is backed up by a mod- 
ern advertising program, a streamlined sausage kitchen 
and innovations in consumer convenience items. 

While car cards and TV are used, major reliance is 
placed on newspapers and radio. Radio is tied in with 
the broadcasting of various metropolitan area sporting 
events and the newspapers feature ads built around the 
quality theme and the slogan, “Take It From Shopsy.” 

A distinctive character is given to various car and 
truck cards, point of sale streamers, etc., used to pro- 
mote the slogan, “It’s a Shopsy,” by the company’s full- 
time artist, Peter Seeman. 

INDIVIDUAL POUCH: An innovation developed by 
Dennis Urstein, manager of packaging, and the supplier, 
E. S. and A. Robinson (Canada) Ltd., is the individual 


foil pouch for the firm’s frankfurts sold at drive-ins, 





SHOWN here disconnected for cleaning, stainless steel 
pipelines are used in moving emulsion by food pumps. 
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stadiums, parks and other popular amusement areas. 

The pouch is made of a light gauge foil laminated to 
white craft paper. The vendor places the heated frank- 
furt and bun into the pouch and seals it. This technique 
attains two objectives. First, it keeps the product piping 
hot for as long as two hours (this time will be increased 
with the introduction of a lightweight insulated vendor’s 
container). Second, the procedure is completely hy- 
gienic because the vendor does not touch the product 
as he puts relish, mustard, etc., onto the hot dog when 
serving it to the customer. The pouch acts as a sanitary 
holder for the consumer and prevents the condiments 
from dripping on his hands or clothes. 

This new container has increased Shopsy sales 25 per 
cent at the stadium used by the Toronto Maple Leaf 
hockey team, reports Robert Lawrence, administrator of 
restaurant and concession sales. Lawrence recently ex- 
hibited the new foil pouch at the National Association of 
Concessionaires convention in Chicago. 

Another convenience item is the boil-in-the-bag line 
introduced by the firm about two years ago. Shopsy 


SMOKEHOUS- 
ES open on each i 
end so that there i 
is no backtracking HARES 
of cage trucks. The 
service equipment 
is located on top 
of houses and all 
operations are 
controlled from a 
central board. 


; 








claims to be the first to package hickory smoked baby 
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ee a ae a 


beef, pastrami, beef tongue, corned beef, roast beef and @em@® 


turkey in 2- and 4-oz. portion pouches. To date, the 
sale of these items, which runs about 80,000 bags per 
week, has been confined to the institutional field. How- 
ever, the firm plans to introduce them in the 2-o0z. size 
to the retail consumer market, Davidson reports. 
During the summer months, when consumption of 
hot delicatessen items normally declines, the volume for 
the boil-in-the-bag has increased, he says. The firm 
believes this item will be a “natural” as a one-sandwich 


or one-serving convenience product since it offers a | 


variety of items that can be eaten hot or. cold. 

Both Mylar-polyethylene laminate and extrusion are 
used in the Shopsy boil-bags which are vacuum sealed 
with a Flex-Vac unit. 

With boil-in-the-bag items, Shopsy Foods Ltd., which 
has Canadian distribution from Winnipeg to Halifax, 
became an exporter, selling these items to stateside 
customers. 

FUNCTIONAL PLANT: The firm’s meat processing 
and packaging operations are conducted in a highly 
functional plant which is being expanded with the addi- 
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tion of coolers to house the new Gebhardt blast chill 
unit for streamlining processed meat chilling and to 
provide the firm with more “elbow room” for its boil- 
in-the-bag operations. 

The manufacturing, stuffing and processing area forms 
the central core of the building. This department has a 


dor’s high level of natural lighting provided by above-the- 


roof skylights which also aid in ventilation. 

On one side of this core are located the various fresh 
meats holding, boning and curing coolers. All incoming 
meat is weighed in at this side. The incoming meat is 
weighed in and ticketed by lot since the firm’s account- 
ing system, established by David, follows the product 
through the manufacturing, processing and packaging 
cycles. 

Located along another side are the equipment wash 
room and the spice and dry storage rooms. The third 
side faces the office area with its quality control labor- 
atory and employe comfort facilities, while the fourth 
contains the packaging, shipping and finished product 
holding coolers. This is the side that is being expanded 


OeeQ with the addition of the Gebhardt blast chill facilities 


which will reduce frankfurt chilling time from 12 hours 
to 45 minutes (five to blast chill and 40 to temper for 
the battery of Ty Linker peelers). 

The manufacturing facilities, including the Buffalo 
grinders, mixer and Convertor, are along one side of 
the working core. Added chilled moisture is metered 
directly into the Convertor. The bowl emulsifying 
machine, which is an over-the-side discharging unit, 
empties directly into the stainless steel hopper of a 
food pump that moves the product through snap opening 
type stainless steel piping into a Griffith Mincemaster. 
The latter, in turn, discharges into a large stainless 
steel hopper feeding another pump that feeds four 
stuffing stations. These food pumps were furnished by 
Griffith Laboratories. 

An area 20 ft. in width separates the stuffing oper- 
ations from the four Atmos smokehouses. This area 
houses the large cage trucks used in transporting the 
product through the processing and chilling cycle. The 
stainless steel houses were constructed with the cage 
truck movement in mind since the doors open at each 
end. The product is pushed in on one side for processing 
and, when finished, is pushed out on the other side for 
chilling and packaging. 

UNIMPEDED FLOW: Management feels that the 





BOIL-IN-bag items are vacuum sealed in this operation. 
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MACHINE-overwrapped frankfurter packages are check- 


scaled prior 


to placement in container. 


shipping 
temporary storage area for trucks holding the stuffed 
product, along with the continuous forward movement, 
imparts to its product an unimpeded flow. There is no 
time lost in trying to move a cage into position at the 
stuffing table or in needless reaching to place the stick 
on the cage, since the truck can be spotted next to the 
hangoff operator. Furthermore, the trucks give the 
plant flexibility in realigning equipment, general man- 
ager David points out. 

The smokehouses are controlled from a fully in- 
strumented Taylor control panel. The firm uses cammed 
controls for its processing cycle. 

The auxiliary equipment supporting the smokehouse 
operation, such as the Atmos smoke generators, fans 
and mixing chambers, is located on top of the smoke- 
houses. The roof over the core of the building is higher 
and provides plenty of head room for servicing the 
equipment mounted atop the houses. 

After a brief shower, the cages are moved into the 
Gebhardt fast chill unit which pulls down the internal 
temperature to 45° F. in 5 minutes. The product is held 
in the tempering cooler to achieve a separation between 
the product’s sheen and the casing, a procedure which 
makes for good machine peeling, Urstein says. 

With the new addition, the frankfurt and boil-in-the- 
bag operations will be conducted in separate coolers, 
giving each the correct temperature condition required 
by the different films—300 LSTA printed cellophane 
for the frankfurts and Mylar-polyethylene pouches for 
the boil-in-the-bag line. The frankfurt peeling and 
packaging room will be held at 45° F., while the boil-bag 
room will be held at 50° F., reports Urstein. 

In the peeling room a battery of six Ty Linker peelers 
prepares the links for packaging by the Wrap King unit 
which overwraps both the 42-and 1-lb. packs. 

Some of the frankfurts also are packaged in the bulk 
6-lb. box. In this department the firm also slices various 
sausage items for both boil-bag and Saran-over- 
wrapped products. 

A battery of five U. S. Slicers equipped with stacker- 
pusher arms slices two loaves simultaneously. The 
pusher arm shoves the stack past the scale anchored 
mandrels. Since there are two scales per slicer, the two 
groupings are check weighed simultaneously. At the 
end of the mandrel raceway is a flare-out for holding 
the boil-bag in the opened position when this item is 
being sliced. 

Boil-bag items are accumulated in stainless steel or 

[Continued on page 51] 
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GREAT HAM HEARINGS 





AMI Urges Informative Labeling of All Hams 


ULLY-INFORMATIVE label- 
| ee for all types of ham was 

urged by the American Meat 
Institute this week in Washington, 
D.C., at the last of eight public hear- 
ings scheduled by Secretary of Ag- 
riculture Orville L. Freeman. 

“The meat industry’s main goal,” 
testified AMI president Homer R. 
Davison, “is to fill consumer de- 
mands by producing both the mod- 
ern moist ham and the old-fashioned 
drier type. The industry believes 
that these types of hams should be 
so labeled as to give all necessary 
information that is within the pow- 
er of the packer to provide for the 
housewife.” 

Non-industry testimony at the 
Washington hearing on May 17 indi- 
cated that the ham controversy may 
have opened a Pandora’s box of 
problems for packers and processors, 
including those now operating intra- 
state, as well as for meat retailers. 

New impetus was given to de- 
mands that the federal meat inspec- 
tion program be expanded to cover 
many intra-state plants, either 
through interpretation or legislation, 
by the appearance of Senator Mau- 
rine B. Neuberger (D-Ore.). She 
warned that the “federal government 
will not hesitate to seek ways to 
assure fair play for the consumer 
by extending its authority into areas 
of the meat consumption cycle in 
which it has not previously entered.” 

The warning followed a plea for 
federal, state and local inspection 
agencies to agree on minimum stand- 
ards of inspection and labeling. 

Calculating that about six tons of 
water can be purchased in Portland, 
Ore., for 35¢, but that % lb. of water 
may be sold for the same amount in 
a 5-Ib. piece of ham, Senator Neu- 
berger said: 

“When consumers are paying mil- 
lions of dollars a year for water in 
the guise of ham, surely they have 
the right to know whether or not 
the ham is watered. ... Is it too 
much to expect that a product pre- 
viously labeled ‘imitation’ have at 
least some notice on the market 
stating the amount of water or pick- 
le in the ham?” 

The American Federation of La- 
bor-Congress of Industrial Organi- 
zations at the Washington hearing 
took a position parallel but some- 
what stronger than that of its affili- 
ated Amalgamated Meat Cutters 
and Butcher Workmen. Anne Dra- 
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per of the research department of the 
AFL-CIO spelled out this program 
as follows: 

1. That the Department of Agri- 
culture develop a proposal to the 
Congress for amending the federal 
Meat Inspection Act, so as to bring 
the largest number of slaughtering 
and processing plants under federal 
inspection as possible, to the end 
that uniformly higher standards may 
be enforced in the production of 
meat products throughout the United 
States. 

2. Pending appropriate legislation 
under which ham watering can be 
eliminated altogether, federally in- 
spected smoked pork products 
should be allowed a strictly ob- 
served maximum of 10 per cent ex- 
cess moisture. Such product should 
be plainly labeled “up to 10 per cent 
moisture added.” The label for 
products not exceeding green weight 
should read “contains no added 
moisture.” Steps should be taken 
by the Department of Agriculture, 
either on its own authority or in 
cooperation with other departments, 
to assure that these labels actually 
appear on the cuts that consumers 
buy at retail. 

3. That the Department of Agri- 
culture set up a consumer advisory 
committee, on a continuing basis, to 
consult with the department on how 
to obtain adequate and informed 
consumer representation in depart- 
mental proceedings having consum- 
er interests. 

L. Blaine Liljenquist, vice presi- 
dent of the Western States Meat 
Packers Association, urged the re- 
tention of the present MID regula- 
tion, but challenged the right of the 
USDA to go beyond the Meat In- 
struction Act objectives of sanita- 
tion and wholesomeness into the 
area of formulation. He declared 
that there should be no limitation 
on the packers’ right to pump ham 
to any level he believed desirable 
and acceptable to his customer. 

Mrs. E. Lee Ozbirn, president of 
the General Federation of Women’s 
Clubs, with 850,000 members in 15,- 
500 communities, urged the re-ex- 
amination of the regulation of De- 
cember 30, and that the consumer 
be the beneficiary rather than the 
victim of any regulations dealing 
with foodstuffs. 

The American Meat Institute, rep- 
resented by staff members and 
spokesmen for member companies, 


made its effective presentation with 
respect to modern ham processing 
and consumers’ preference for the 
110 per cent ham. 

PORTLAND HEARING: Approx- 
imately 75 persons, including 21 wit- 
nesses, attended the sixth public 
hearing at the U. S. Courthouse in 
Portland, Ore., on May 11. Dr. M. 
L. Houston, meat inspection super- 
visor, Oregon Department of Agri- 
culture, and Dr. Rolla C. Sexauer, 
meat inspection supervisor, Wash- 
ington State Department of Agri- 
culture, were among the critics of 
the present federal ham moisture 
regulation. 

Dr. Houston said the federal reg- 
ulation is a fraud upon the consumer 
and is in violation of Oregon laws. 
He added that his department does 
not have the money nor the man- 
power to enforce the state laws. The 
Oregon meat inspection supervisor 
attacked the surveys of the Amer- 
ican Meat Institute as not repre- 
sentative of consumer opinion and 
challenged the USDA methods for 
measuring moisture content of 
smoked hams. 

Dr. Sexauer presented a detailed 
statement opposing the current reg- 
ulation. He quoted a letter to the 
U. S. Secretary of Agriculture from 
Gov. Albert D. Rosellini of Wash- 
ington and several letters from in- 
dividuals protesting added moisture 
in hams. Dr. Sexauer said he had 
conducted a survey and found no 
evidence to support the AMI claims 
that consumers prefer a moist ham. 

Among other opponents were Lar- 
ry Hilaire, Oregon Beverage and 
Restaurant Association; Scott Barr, 
chairman of the Washington Swine 
Producers Association; Mrs. Fred C. 
Gast, who read the prepared state- 
ment of the General Federation of 
Women’s Clubs, and Rep. Stafford 
Hansell, a member of the Oregon 
legislature. 

Labeling is the crux of the mat- 
ter, emphasized Walter Kenwick of 
Oregon State University, who said 
he is opposed to any regulation that 
artificially restricts trade. Kenwick 
suggested a ham label statement 
reading something like “guaranteed 
not to weigh over 110 per cent of 
green weight.” 

Better labeling also was called for 
by Ed Coles, representating a group 
of Oregon swine producers, who 
said his group would go along with 


[Continued on page 52] 
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5 reasons why meat packers 
choose Flex-Vac’ over all other 
vacuum packing methods 


Read the facts behind the complete Flex-Vac packaging process 


1. Our Machines Work Harder 
—and Longer 


Flex-Vac machines are built to take the 
toughest beating at full speed, day in 
and day out. Down-time is almost un- 
known. Think what this means in 
terms of production and maintenance 
savings alone! 

We custom-design and manufacture 
all our own vacuum-packing equip- 
There’s no middleman to fuss 
with. No dual-supplier problems. And 


ment. 


you have a complete range to choose 
from. Semi-automatic to fully-auto- 
matic machines. Speeds 30 to 80 pack- 
ages per minute. Vacuum and con- 
trolled-atmosphere models. 

And profitable? Recent studies 
showed that one model can net a packer 
24.7% return on his investment, based 
on a 22,500 lb. a week volume. The 
greater the volume, the greater the 
return. 


2. We Make Our Own 


Extrusions and Laminates 


We'll tailor-make the type of laminate 
Hun- 
dreds of combinations. In film, foil or 
paper. Roll stock or pouches. 

And you can tell the quality differ- 
ence in the way Flex-Vac film feeds 
through the machines it’s made for. 
It’s trouble-free. 

Flex-Vac printing (yes, we’re print- 
ers, too) is a fine art. Gravure or flexo- 
graphic. We also provide you with a 
comprehensive art and design service 


that fits your product exactly. 


to give your meats maximum eye and 
appetite appeal. All at no extra charge. 
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3. Our Research Ranges 
From Testing to Tasting 
Flex-Vac research engineers have liter- 
ally lived with the development of 
luncheon meat vacuum-packaging since 

its inception. No area is unexplored. 

For example, what happens to your 
product after it is packaged ? How will 
it stand up under high humidity ? How 
will it stack ? How long will it keep its 
freshness in the supermarket? 

Flex-Vac has set up special labora- 
tories and test-kitchens to find out. 
Here, carefully controlled conditions 
simulate every conceivable shipping 
and marketing situation—right down 
to the consumer’s refrigerator. 


4. We Provide Year-Round 
Engineering Service 
Flex-Vac’s complete packaging service 
includes the setting up of your pro- 
duction lines. Again, at no cost. Our 
engineers make plant surveys, prepare 
blueprints, supervise installation of 
equipment. They even train and check 
packing crews until your production is 


The Flex-Vac 6-12. It can net packers 


25% return on investment—and more. 





And Flex-Vac en- 
gineers return periodically to make 
sure peak efficiency is maintained. If 
spare parts are needed, you’re assured 
of same-day delivery. 


rolling smoothly. 


5. Our Sales Support Is Unique 
— and Effective 

Each year, we sponsor extensive retail 

and consumer promotions. Their ob- 

ject: to increase the sales of Flex-Vac 

vacuum-packaged luncheon meats — 

regardless of brand. 

Participating meat packers report 
greater sales as a direct result of this 
promotion. And this year, our new 
campaign promises to be the most suc- 
cessful yet. We're offering the con- 
sumer a new kind of cookbook, written 
by Arlene Francis—a valuable premium 
that includes your 
luncheon meats, carries 
your brand name and 
is distributed nation- 
ally by Flex-Vac at no 
cost to you! 








All Packers ‘Can Benefit 


Flex-Vac’s complete packaging process 
is available to all packers. We have 
cost control studies documenting the 
profit opportunities that exist —what- 
ever the size of your operation. 

We'll be glad to make them avail- 
able to you. Write us today. 


ako @ 


STANDARD PACKAGING 
CORPORATION 


Flexible Packaging Division, Clifton, New Jersey 
Modern Packages Division, Los Angeles, California 
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NOW...HOLLYMATIC BRINGS YOU 
A NEW HIGH-SPEED GROUND MEAT 
FORMING MACHINE THAT 


4 “For five years | have been developing, per- 
@ fecting and field-testing the HOLLYMATIC 


ROTARY. | am proud of its overall performance 


and sincerely believe it is the best possible 
ground meat forming machine that can be built.” 











qd De 4 wf LO act, 


President, Hollymatic Corporation 


A circular plate revolving around a central 
drive shaft produces up to 3600 patties an 
hour! No stopping for paper reloading: the 
paper feeds continuously, each sheet properly 
positioned on the patty at all times. Simple 
to operate. Turn a knob and you adjust its 
speed from 1800 patties to 3600 patties per 
hour. Turn another knob and you adjust the 
compression so it will form any type mix. 
The circular cycolac plastic mold plate is 
easy to change, easy to clean. The stainless 
steel cabinet that houses the ROTARY 
delivers your patties at table height. To 
learn how HOLLYMATIC ROTARY will 
cut your costs, contact your local dealer or 
write for charts and figures that prove 
guaranteed savings over your present pro- 
cessing costs. 





WRITE TO 


HOLLYMATIC 
CORPORATION 


433 West 83rd Street, Chicago 20, Illinois 


Hollymatic forms: Ground Beef Patties » Chopped Sirloins « Veal Choppies 
Pork Choppies * Lamb Patties * Sausage Patties * Mock Chicken Legs 
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ONG HAUL meat trucks 
| Rees will be powered by 

gas turbine engines, according 
to Sam Williams, the Michigan man 
who has developed a revolutionary 
lightweight gas turbine engine. 

Williams says that gas turbine en- 
gines will take over land transpor- 
tation as surely as gas turbine jet 
engines are taking over commercial 
aviation. 

One recent shot in the arm for the 
gas turbine was the $4,000,000 con- 
tract awarded by the U. S. Navy to 
Ford for development of a 600-hp. 
gas turbine engine. 

The turbine, which can use a vari- 
ety of fuels, has the following ad- 
vantages: few moving parts, reduced 
maintenance, longer life and longer 
periods between overhaul. 


Do you have seat belts installed 
on your long haul meat trucks? 
Safety experts say you should have 
them. They aren’t practical on in- 
town delivery routes servicing re- 
tailers, but on long haul and fleet 
cars, they are mandatory. 

Belts give the driver an 80 per 
cent better chance of avoiding seri- 
ous injury in almost any type of 
crash. They also cut down on fatigue 
and side sway and give the driver a 
more secure feeling. 

Belts cost only $7 to $15 each in a 
set. It might be a very small price to 
pay. . 

Laws now going on state books 
will require seat belts on new cars 
sold in 26 states by 1963. All 1962 
model cars will have seat belt an- 
chor posts built into them. 


A new type of radiator cap that 
removes pressure inside a tank be- 
fore you lift the cap on your meat 
trucks has been introduced. A lever 
at the top of the cap is flipped up, 
permitting the excess pressure to 
drain out of the overflow tube. 
When the hissing stops, the lever is 
flipped down and the cap can be 
taken off with no danger of scalding 
your hand. 


There’s a new driving aid for most 
diesel trucks. It is an exhaust pyro- 
meter that indicates the temperature 
of your exhaust. Thermocouples 
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Truck Talk 


By CHET CUNNINGHAM 


near the discharge pipe or exhaust 
manifold swing a needle in the cab 
instrument. When the needle is in 
the green, everything is fine. But if 
it goes up into the red, you are 
working the diesel engine too hard 
and must down-shift, ease-off on the 
accelerator or stop. Too-high ex- 
haust heat can ruin valves, pistons 
and turbo-charger impellers. 


Ford Motor Company has sug- 
gested to dealers that they use a 
new process for rustproofing cars 
and trucks. The familiar gooey coat- 
ing is now frowned upon and a new 
“Rustoleum” type fluid has been 
suggested. 

Ford says the old-type coating 
attracts moisture and can trap salt- 
laden water that causes rusting. This 
old method helps to soundproof a 
car, but it reportedly isn’t a good 
rust preventative. Because it is a 
thick material, it can’t reach all of 
the exposed underparts of a rig. The 
spray type rust preventative-paint 
undercoating, however, will reach 
into every nook and corner where 
road spray can reach. This also 
means that many meat company 
shops now can spray on their own 
rustproofing. 


For every gallon of gas or diesel oil 
you burn in an engine, more than a 
gallon of water is produced! It 
leaves as a vapor if the exhaust sys- 
tem is sufficiently hot; otherwise it 
will drip out. 


Why doesn’t somebody come up 
with plastic battery cell caps that 
are made of clear pastic? Then it 
would be possible to check the water 
level simply by glancing at them, 
instead of removing all six of the 
caps for a look. 


° e e 


Have you tried cross-cutting on 
your truck tires? Cross-cutting is 
simply a series of small slashes or 
cuts across the tire tread. 

These slashes give a tire re 
of running inches of tiny squeegee- 
like edges that increase the gripping 
contact of the tire with the road. 
When the brakes are applied, these 
squeegee edges take on a saw- 





toothed pattern and grip any road 
available. 

Why don’t tire makers cross-cut 
tires? First, not all truck tires need 
it. Second, since it costs money, the 
result would be higher original tire 
costs, a possibility that all makers 
try to avoid. 

Cross-cutting is done on a finished 
tire, new or used, with a special ma- 
chine. One type knifes down 5/16 in. 
at 15 degs. off perpendicular to the 
tread; from four to eight cuts per 
running inch are used. 

Cross-cutting is especially good in 
mountain country, where vehicles 
must battle with steep grades, ice 
and snow, and on roads with high 
crowns, poorly banked curves or 
rain-slick macadam. 

A freight outfit in Portland, Ore., 
made a test recently. The route con- 
sisted of a 7-mile grade of 10 to 14 
per cent. It was snowing and 2 to 5 
in. of wet snow covered ice on the 
last mile. The two rigs used were 
identical in size, type and weight, 
except that one had cross-cut tires 
and the other new tires. 

The truck with new tread tires 
tried first. After 200 yds. in rear 
drive only, it lost traction. Then front 
drive was added and it got to 6% 
miles before losing traction. The 
truck with cross-cut tires went up 
the grade smoothly on the first try, 
with only rear drive being used. 

Tire wear also is reported to be 
increased through cross-cutting be- 
cause the cuts permit greater road 
contact, more even flexing and less 
sidewall strain. Most tire specialists 
in larger towns can handle cross- 
cutting for you. Ask your tire sup- 
plier about the technique. 


What is a guaranteed maintenance 
truck contract? Would one help your 
trucking operation? 

Guaranteed maintenance agree- 
ments work this way. You buy a 
truck or a fleet. The maker, through 
his agent, offers you a_ contract 
stipulating that if you use a speci- 
fied vehicle maintenance program, 
your maintenance costs over a peri- 
od of one to three years will be no 
more than x¢ per mile. If your main— 
tenance runs higher, and you are: 
using the approved maintenance 


23: 





Here are TYPICAL 









For over a quarter of a century, MCA 
has maintained close and intimate 
contact with the meat industry. As a 
result, MCA has a sound and prac- 
tical knowledge of the industry's 


everyday requirements, and offers a 























large and varied line of products to 


meet its needs. 


MCA is a_ national 


meat packing 


wholesaler of 
supplies and equip- 
ment and is today rounding out its 
26th year of service to the sausage 
and meat industry. Prices are low, 
and are offered to every purchaser. 
Service is prompt, intelligent! 

MCA is the outstanding source of 
supply for the products of the world’s 
most respected manufacturers, includ- 
ing curing bins, gasoline, fuel oil, lamp 


bulbs, tape and other essentials. 


Nanuracturers 


Cooperative 


Association 


59 E. Van Buren St., Chicago 5, Ill. 





Ads on these pages represent typical offerings 
of our long list of suppliers. 
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from Hundreds You 


MCA for Every 








WEAR-EVER 


WEAR-EVER 
CONTAINERS &v 


Drum Type * Heavy duty Aluminum Alloy 
Strong *« Durable - 50 Gallon Capacity 











Perfect for all Food Plants where sanitation, lightness, 
mobility and economy are important. Made from extra 
hard, dent-resistant aluminum alloy. No place for dirt 
or foreign matter to accumulate. Light in weight—easy 
to handle. 


WEAR-EVER ALUMINUM CO., INC. 








For Users Who Recognize QUALITY! 


Choose from the finest cutlery available! 





A ‘‘Best Buy” for your money because 


; - ED MCA Cutlery is made to give the de- 
pendable service needed in your most 
eS stad rugged operations. 
Sa 


Your first order will convince you! 





MCA Selected ¢ Approved 














MCA QUALITY 
OILED APRONS 


—for greater efficiency 
and full protection 


@ MADE OF HEAVY MATERIAL 
THOROUGHLY REINFORCED 


For more than a century, Sawyer- 
Tower has been making high quality 
aprons and clothing for the meat pack- 
ing industry. 










Better Today Than Ever! 
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RIEGEL 


WORK GLOVES 


are tops in quality! 


A wide variety of sturdy gloves to fit the 
needs of the meat industry; knit wrists, 
clute pattern; 8, 10, 12 and 16 oz. High- 
est quality for long wear. 





RIEGEL GLOVES 








STITCHING MACHINES 
AND STITCHING WIRE 


—for dependable, trouble-free 
stitching & strapping of corrugated 
& fiber boxes, shipping containers 


SPEED-FLO, 





Versatile Speed-Flo Stitching 
Machines. plus high-quality, 
Speed-Flo Stitching Wire in 
all standard sizes make this 
the most trouble-free combina- 
wai ™, tion on the market. 


INLAND SPEED-FLO PRODUCTS 























MCA SPECIAL SMOKEHOUSE CLEANER — ‘“‘PENAWET”’ 
Easily removes heavy deposits from smokehouse walls, ceilings and ductwork. 
1 Penetrates—high wetting power 
2 Emulsifies—handles grease easily 
3 Rinses freely—built-in water 

softener 


4 Use half as much as average 
smokehouse cleaners to do same 
work 








MCA MATERIAL 
HANDLING 
BIN 


Fiberglass Reinforced Plastic 





The modern approved way 
to sort, cure, ship & store 
meat and meat products 





Approved by: 
Meat Inspection Division 
U. S. Department of Agriculture 

@ far lower initial cost 

® ease of handling (weighs only 
130 pounds!) 

@ large capacity (holds 33.5 cubic 
feet, 260 gallons—over a ton 
and one-half of product!) 

®@ economical use of critical floor 
space (they stack! they nest!) 


— >>... 


eee 
qr\\ eo 


+ 






Floor 
Clearance: 
8", 7", 
9Y,” 

® 
OVERALL 
DIMENSIONS 
WIDTH—411/,” 
LENGTH—48” 
DEPTH—MIN.—411/,” 








for thorough smoking that 
means FINER HAMS and 
other Smoked Products 


Use 
Dyersburg Cotton Mills’ 


STOCKINETTES 
AND TUBING 


Comes out of 
smoke with 
plump, smooth 
surface. More 
center slices 
on hams. 
Stockinette 
keeps all 
smoked prod- 
ucts cleaner, 
cuts shrinkage. 











* Made only of 
high quality, extra 





strength virgin cotton 
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“NECESSITY i. 
Is 
THE 

MOTHER | 


NVENTION 


Jonathan Swift, 1726 








Jonathan Swift was a writer, not a meat packer; but what 
he wrote is as true today as it was in 1726. 


THE BALTIMORE SPICE COMPANY, recognizing the necessity for 


improved methods in the meat packing field, invented a number 





of product developments that are now in broad use. 


BOLOGNA-TONE gives your sausage product the color 
and appearance that makes selling easier. o~e 


WESTPHALIA CURE §-1097 for consistent curing. 


Guaranteed stable and free-flowing. 


SHUR-AID-PHOS, the super soluble phosphate combination | 
that insures weight return, color, firmness and flavor. 


SUPER HI-YIELD BINDER, bland flavor, thickens without cooking, 


instant absorption of moisture several times its weight. 


If you aren't familiar with these products, check this list and 
request samples and demonstrations. 


THE BALTIMORE SPICE COMPANY 
Baltimore 8, Maryland, U.S.A. 
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program, the truck manufacturer 
picks up the bill for costs above the 
guaranteed figure. 

Truck makers have had wide ex- 
perience dealing with their own rigs 
under various operating conditions 
and they can work out the expected 


a | costs for the maintenance of each 


truck. 

The demand for such contracts is 
growing. Ford, Chevrolet and Dodge 
do not offer these types of guaran- 
tees. This is because they operate 
through independent dealers and do 
not have enough control to specify 
any kind of maintenance program. 

Other makers with factory-owned 
branches, such as White, Mack and 
International, have such control and 
offer these contracts. 

However, even if you collect on 
such a contract, many believe you 
are not getting “something for noth- 
ing.” They say that every time a 
truck buyer is offered this protec- 
tion, it costs the maker to provide it. 
Eventually, down the line, they point 
out, this cost is added to the cost of 
the truck. 

Small fleets usually benefit most 
from such contracts. Large fleets 
with 300 trucks use their truck-buy- 
ing volume to get satisfaction from 
dealer and maker. 

Would such a contract work for 
you? Talk it over with your local 
truck salesman. Learn how your 
local distributors handle such con- 
tracts. Then decide. 


Aiabama Packers to Meet 
July 21-22 at Auburn 


The summer meeting of the Ala- 
bama Meat Packers Association has 
been set for Friday and Saturday, 
July 21-22, in Duncan Hall at Au- 
burn University, Auburn, Ala., an- 
nounced association president T. W. 
(Dick) Cooper of Jones Valley Sau- 
sage Co., Birmingham. 

“An Industry Self-Help Program” 
and various laws affecting the meat 
packing industry will be discussed 
during the Friday session, which 
also will feature a conducted tour 
of the new meat laboratory at the 
university. The Saturday morning 
program will include talks on mer- 
chandising; bank sources for expan- 
sion, modernization and _ working 
capital, and “Reducing a Hidden 
Cost—Livestock Bruises.” The latter 
discussion will be presented by a 
representative of Livestock Conser- 
vation, Inc. 

All firms engaged in slaughtering 
or meat processing in Alabama are 
invited to become active members 
of the Alabama Meat Packers As- 
sociation, president Cooper said. 
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System Cleans Conveyor Belts in Less Time 


An inline conveyor belt cleaning system reportedly cuts cleanup time 
by as much as 65 per cent and sharply reduces the bacterial count on 
the belt. 

With this system, developed by Sellers Injector Corp., Philadelphia, 
a 200-ft. conveyor belt traveling at 20 fpm. can be cleaned in 10 minutes. 
No operator attention is required during this interval, except that of 
starting the belt 
and the cleaning 
system. Experi- 
ence in a _ large 
food plant has 
shown a bacteria 
reduction 
from 250,000 mi- 
croorganisms per 
gram to 30,000. 

The system, 
which operates 
from the plant’s 
steam and cold 
water lines, con- 
sists of two basic 
components: noz- 
zles and a hydrau- 
lic jet pressurizing 
device. 

The nozzles, 
which are spaced 
at intervals across the belt to assure complete coverage, are positioned 
permanently over and under the conveyor at one end. This positioning 
assures cleaning of the top and bottom sides of the conveyor belt as it 
passes the cleaning station. 

The nozzles force powerful jet streams of hot water and detergent 
against the belt surface at a pressure of 125 to 150 psi. The high pressure 
sprays are angled at approximately 35 deg. to the belt travel, produc- 
ing a cutting action that strips soil from the belt. 

The high cleaning impact of the spray is supplied by a 4,000-gph. 
hydraulic jet unit which combines plant steam, cold water and deter- 
gent to deliver a hot liquid (180° F. as required by Meat Inspection 
Division sterilization requirements) at a discharge pressure which is two 
to 20 times higher than the input steam pressure. Velocity of the liquid 
flow is 120 mph. 

The system can be used to clean rubber belts, mesh belts and metal 
conveyors. The operation requires only the adjustment of valves to get 
the desired temperature and detergent values in the cleaning sprays. 

If soiling is heavy because of product spillage, the system can be 


SUPPLY | 
TO NOZZLES +] 








SETUP of conveyor belt cleaning system is shown. 





turned on during normal break periods to sanitize the belt quickly. 








Congress to Be Requested 
To Help Rout Hog Cholera 


Legislation calling for a hog chol- 
era eradication program is expected 
to be introduced in Congress soon, 
the House subcommittee on agricul- 
tural appropriations was informed 
recently by Dewey Bond, director of 
the American Meat Institute office in 
Washington, D. C. Bond explained 
that the AMI is working with organ- 
izations of producers and others to 
develop such a program. 

“Naturally,” he said, “it is our 
hope that such a bill will receive 
favorable approval by this Congress. 
If it does, there will be a request for 
funds to carry out the intent of the 
legislation.” Bond emphasized that 


the extent of the disease justifies 
favorable action if the subcommittee 
receives a request for funds. 

Hog cholera is the most costly di- 
sease of swine, causing an estimated 
annual loss of $25,000,000 to $35,000,- 
000 as well as the expenditure of 
$25,000,000 for vaccination to prevent 
outbreaks of the disease, he pointed 
out. In addition, 11 countries prohibit 
or restrict the importation of United 
States pork because of the presence 
of hog cholera in this country. 


Livestock Group to Meet 
The 73rd annual national conven- 
tion of the National Livestock Ex- 
change is set for June 22-24 at the 
Milwaukee Inn, Milwaukee. 
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191 

different 
drayer-hanson 
commercial 
refrigeration 
products 

are at work 
the world 
over... 
solving 


“"tough-nut" 


controlled 
refrigeration 
problems... 


For ‘‘tell-all’’ data on Unit and Product / Produce 
Coolers; Cooling Towers; Evaporative and Air- 
Cooled Condensers... get new Brochure CGR-155.03 


drayer -hanson 


DIVISION OF 


HI-PRESS AIR CONDITIONING OF AMERICA, INS. 
3301 Medford Street, Los Angeles 63, California 
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BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 


Complete line of SAUSAGE AND SMOKED MEAT 





* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 
—— 
let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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Competitive Struggle 


¥ Conditions Personnel 


Practices of Alabama's 


Meat Packing Industry 


By H. ELLSWORTH STEELE 
Research Professor in Economics 
Auburn University, Auburn, Ala. 











TABLE 1 
Characteristics of 17 Alabama Meat Product Plants, 1959 
Have 
Have Are company 
Classification No. Median num- personnel partof headquar- 
of ber of em- Are speciali- a multiple- ters in 
plants ployes unionized zation unit firm the North 
Size 
Large (100 and 
more employes) 7 165 57% 29% 71% 29% 
Small (Less than 
100 employes) 10 42 0 10 40 20 
Unionization 
Union 4 175 50 75 50 
Non-union 13 58 8 46 15 
Personnel specialization 
Present 3 160 67 100 33 
Absent 14 64 14 43 21 
Company structure 
Multiple unit 9 130 33 33 ad 
Single unit 8 23 13 ° 0 
Location of company 
headquarters 
In the North + 114 50 25 100 
In the South 5 130 20 40 100 
All plants 7 68 24 18 53 24 





HIS STUDY of Alabama meat product plants de- 
T scribes the major personnel practices now in use, 

analyzes several of the more important changes 
in personnel practices since 1952 and weighs the influ- 
ence on personnel practices exerted by various ele- 
ments. This second article of the series will concentrate 
on personnel practices with regard to size of plants, 
company structure, personnel specialization, location of 
company headquarters and regional influences. 

Information was gathered in a 1952 questionnaire 
survey of 12 Alabama meat product plants which em- 
ployed 1,417 workers, with a median number of 80, and 
in a 1959 survey of 17 plants employing 1,545 workers, 
with a median of 68. A matched sample of eight plants 
responded in both years. 

Seven of the plants studied have an average employ- 
ment of more than 100 workers, whereas 10 plants 
employ fewer than this number. As can be seen in 
Table 1, more “large” than “small” plants are unionized, 
have personnel departments and/or full-time personnel 
workers (i.e., “personnel specialization”) and have their 
company headquarters outside the South. These char- 
acteristics also affect personnel practices, so all the im- 
portant differences presented in the first two columns 
of Table 2 are not due solely to variation in size. 

Significantly more large than small plants use applica- 
tion blanks, provide a nurse and/or a doctor in the plant 
on a part-time or full-time basis and are unionized. In 
these cases the differences found are so great that only 
once in 20 drawings of identical samples could such 
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This is the final portion of a two-part series on 
changing personnel practices in Alabama’s meat 
packing industry by H. Ellsworth Steele of Auburn 
University. In Part 1, Professor Steele presented 
details and significant quotes on employe selec- 
tion, safety practices, productivity practices, union- 
ization and fringe benefits. Other elements influ- 
encing personnel practices and conclusions are 
given in this final part of the series. 











differences occur by chance. Differences of 20 per cent 
or more in the same direction also are found in the use 
of grievance procedures, pension plans, credit unions 
and life insurance. 

More small than large plants, though, include execu- 
tives in profit-sharing programs, have employe rating 
systems and turn to Blue Cross-Blue Shield for hospital 
and medical expense insurance. 

“FORMAL THINGS:” Possibly the key to most of 
these differences lies in the point made by one official: 
“In a small company, from the top management on 
down, the men are all ‘Bill’ and ‘Joe.’ They don’t need 
all these formal things (e.g., application blanks, formal- 
ized grievance procedures, credit unions, etc.) because 
they know the answers already.” Of course, some of the 
things which these managers believe they “know” about 
their employes are not correct; therefore, consciously 
directed efforts toward improved practice can be ad- 
vantageous and even profitable for the company. 

The greater distance between management and work- 
ers in large plants also may explain the greater degree 
of unionization in these plants and their wider use of 
formal grievance procedures. In addition, the larger 
plants provide a broader base over which to spread the 
risks in pension programs and life insurance. Also, 





TABLE 2 
Personnel Practices in Alabama Meat Products Plants 
Classified by Size and Unionization 
(differences of 20 per cent or more) 





Personnel practice Size of plant Unionization 





Small Large Non-union Union 
Employe selection 
Use application blanks 30% 86%* 38% 100%** 
Safety practices 
Carry on a safety program 54 75 
Furnish some first-aid treatment 62 100 
Provide a nurse and/or a doctor 
in the plant on a part-time or 
full-time basis 0 43* 0 75* 
Productivity practices 
Have full-time personnel workers 8 50** 
Sponsor a suggestion plan 25 50 
Plants with profit-sharing plans 
which include: 
Hourly and clerical employes 60 0 
Supervisors 80 ° 
Executives 100 75 
Use job evaluation ~ 23 50 
Use employe rating system 30 0 23 ° 
Usually work more than one shift 23 
Unionization 
Unionized in part or in whole 0 57* 
Have a formalized 
grievance procedure 50 71 46 100** 
Use seniority in promotion, 
layoff or rehire 69 100 
Fringe benefits 
Have a pension plan 
(other than OAS!) 20 43 15 75* 
Have a credit union 10 43 15 50 
Have a group insurance 
or disability 
plan covering: 
Life 71 100 80 100 
Accidental death or 
dismemberment 80 50 
Disability income 70 50 


Plants providing hospital ex- 

pense insurance which have 

Blue Cross insurance 50 29 45 25 
Plants providing medical ex- 

pense insurance which have 

Blue Shield insurance 43 7 





*This difference is significant at the 5 per cent (or higher) level of 
confidence, as measured by Chi square. 

**This difference is significant at the 10 per cent (or higher) level of 
confidence. 
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TABLE 3 
Personnel Practices in Alabama Meat Product Plants 
Classified by Company Structure and by 
Location of Company Headquarters 





Company structure Location of company 
Single Multiple headquarters 
Personnel Practice unit unit South North 
(differences of 20 (differences of 40 
per centor more) per cent or more) 
Employe selection 
Use application blanks 25% 78%* 60% 100% 
Use tests in hiring 40 0 
Safety practices 
Carry on a safety program 40 100** 





Furnish some first-aid treatment 50 89** 
Provide a nurse and/or a doctor 

in the plant on a part-time or 

full-time basis 0 50** 
Percentage of plants with nurse or 

doctor which provide a: 


Nurse 100 50 
Doctor 0 100 
Productivity practices 
Have full-time personnel workers 0 33** 
Have an organized personnel 
department 0 22 40 0 
Carry on personnel research 0 44* 20 75 
Sponsor a suggestion plan 4 44 0 100* 
Usually have exit interviews 38 89* 
Keep records of exit interviews’ 0 38 
Pay by piece rate or incentive 
system 38 63 
Have a profit-sharing program 25 56 


Plants with profit-sharing 
programs which include 
supervisors 100 50 
Use job evaluation 0 100* 
Unionization 
Unionized in part or in whole 13 33 
Have a formalized grievance 
procedure 40 100** 
Use seniority in promotion, 
layoff or rehire 88 67 
Fringe benefits 
Have a pension plan (other 
than OASI) 13 aa 0 100* 
Have a credit union 0 44* 
Have a group insurance or dis- 
ability plan covering: 


Life 67 100** 
Accidental death or 
dismemberment 50 88 


Disability income 50 75 50 100 
Plants providing hospital 
expense insurance which 
use Blue Cross insurance vue 13 
Plants providing surgical 
expense insurance which 
use Blue Shield insurance 71* 0 
Plants providing medical 
expense insurance which 
use Blue Shield insurance 67* 0 





*This difference is significant at the 5 per cent (or higher) level of 
confidence. 

**This difference is significant at the 10 per cent (or higher) level of 
confidence. 

‘Percentages are of plants which usually have exit interviews. 





it is quite probable that a credit union can flourish only 
if the work force is large enough—one manager put it 
at 250, but one of the participating plants with a credit 
union has less than 100 employes. 

Small firms may make greater use of Blue Cross- 
Blue Shield than large firms because they do not have 
the facilities to work out with commercial carriers more 
economical plans that are tailored to their needs. 

There are more important differences between union 
and non-union plants than between small and large 
plants, as can be seen in Table 2. In five of the 19 com- 
parisons shown the differences are statistically signifi- 
cant, at least at the 10 per cent level of confidence. 
These observed differences, however, may be due to 
variation in other characteristics such as size, personnel 
specialization, company structure and location of com- 
pany headquarters, as is shown in Table 1. 

MORE SYSTEMATIC: Union plants may be more 
systematic in selecting new employes than non-union 
plants. At least a much higher percentage of union than 
of non-union plants use application blanks to aid in 
selection. Union plants also seem to place greater stress 
on safety. A higher proportion claim to have safety pro- 
grams, to furnish first-aid treatment and to have a 
nurse or a doctor in the plant to serve employes. 

Union plants, according to the data, are more likely 
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to have full-time personnel workers (to handle the 
greater number of grievances brought up, as one man- 
ager pointed out). More union than non-union plants 
sponsor suggestion plans and have job evaluation pro- 
grams. Interestingly, one plant in going non-union 
abandoned its job evaluation program which the union 


had pushed. 

Only in the non-union plants are hourly, clerical and ie 
supervisory employes included in profit-sharing plans. 
Management in organized plants apparently does not 
wish to invite union participation in such programs by 
including production workers. Only in the non-union 
plants are there employe rating systems and multiple 
shifts. The unions’ stress on seniority may help explain 
the lack of rating systems in organized plants. 

More union than non-union plants have grievance 
procedures and seniority—standard union techniques— 
pension systems, credit unions and life insurance pro- 
grams. Non-union plants, however, report wider usage 
of accidental death or dismemberment and disability 
income insurance and of Blue Cross insurance for 
hospital expense. 2 

HOME OFFICE INFLUENCE: In more than one-half 
(23) of the comparisons in the study, differences of 20 
per cent or more appear between the plants that are 
part of a multiple-unit organization and those that are 
not (see Table 3). In 18 instances, 7 of them statistically 
significant, it is the “multiple plant” which reports wider 
usage of the personnel practices studied. Such differ- 
ences might well be expected because the multiple 
plants are more likely than the “single plants” to be 
large and unionized and to have personnel specializa- 
tion and headquarters outside the region. And, as can 
be seen in Tables 2 and 3, these factors usually are 
associated with wider usage of the practices studied. 

Multiple-unit companies covering many workers in 
scattered locations must stress the various communica- 
tion devices and formalize their procedures or else 
grant a great deal of local autonomy. They also are able 
to spread risks over relatively large numbers. Many of 
the practices (such as use of application blanks, re- 
search and exit interviews) carried on by the multiple- 
unit meat plants in Alabama undoubtedly reflect the 
encouragement or prodding of the home office. 

Attention should be called to the relatively wider use 
of nurses by single plants than by multiple plants and 
to the greater tendency in single plants to include | 
supervisors in profit-sharing programs. The use of Blue | 
Cross-Blue Shield in single plants is significantly 
greater than in multiple plants. The companies with | 
several units are more likely to negotiate a favorable al 
program with a commercial carrier and are less in need 
of the special administrative services provided by Blue 
Cross-Blue Shield. 

REGIONAL INFLUENCES: Does the fact that a 
company’s headquarters is located outside the South 
make any difference in the personnel practices fol- 
lowed? To answer this question, the practices of four 
multiple plants with headquarters in the North are 
compared in Table 3 with those of five multiple plants } 
with headquarters in the South. Because the samples 
are so small, only differences of 40 per cent or more 
are reported. 

Upon examination of the 11 practices in which such 





large differences appear, it should be borne in mind @*@ 


that the southern-oriented plants are somewhat larger 
than the northern and have a higher degree of person- 
nel specialization, but a lower degree of unionization. 
Only in the use of tests and of an organized personnel 
department do the southern plants report much wider 
use of any of the personnel practices surveyed. In con- 
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FROM MERCK RESEARCH— 
Cherry-Red Bacon Color That 
Remains Stable At Point Of Sale 


Merck Research has come up with a sure 
way to achieve maximum cure color 
development and stability in bacon. It is 
done with Neo-Cebitate at optimum use 
levels approved by the M.I.D. 


Commercial trials in cooperation with a 
leading packer prove that Neo-Cebitate 
substantially improves the development of 
initial cure color. Furthermore, this desirable 
cherry-red bacon color holds up 
considerably longer under normal showcase 
lights at point of sale. 


The practical advantages of this research 

to you, your customers and the consumer 
will make you want to try Neo-Cebitate in 
bacon soon. You need no special equipment 
and can obtain optimum results with your 
own bacon processing method by following 
the special procedures developed by Merck. 
For details, ask your Merck Representative 
or write directly to Rahway for Technical 
Service Bulletin FP-26. 


MERCK CHEMICAL DIVISION 
MERCK & CO., INC. - RAHWAY, NEW JERSEY 


@®Neo-Cebitate is a registered trademark of Merck & Co., Inc, 
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' FOR RETAILERS —Give your customers good cherry-red 


improve 


and hold bacon color with 


FOR PACKERS —Better initial cure color and greater color 


stability help you build repeat sales, cut returns, increase 
consumer preference for your brand, upgrade your product 
and enable you to use open face packaging. 






Sire 


bacon that holds its color at point of sale. It is what retailers 
want because it has greater consumer appeal, needs less 
stock rotation, looks good longer. 
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THE NEWEST REASON TO MAKE 
YOUR NEXT TRACTOR A FORD: 


FORD 


H-SERIES 


GAS OR DIESEL © 














FORD DIVISION, ord Motor Company, Ford H-Series tractors offer a choice of five Super Duty V-8’s or five proven Cum- 
si mins Diesels for maximum performance, economy and durability! Over 500 
engine-transmission-axle combinations provide ‘‘job-fitting’’ economy on any run. 
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New Ford H-Series tractors have a short 28-in. BA for hauling 
maximum legal loads in most “‘bridge formula”’ states. And their 
compact 82-in. BBC dimension accommodates longer high-cube 
trailers. For greater payloads within their 76,800-lb. maximum 
GCW range, strong lightweight components are used wherever 
consistent with maximum durability. Extra-hi-tensile steel frames, 
fiberglass cab skirts, aluminum steering gear housing, and optional 
aluminum disc wheels, transmission cases and fuel tanks are 
typical examples of Ford’s weight-saving design. 

Ford H-Series models are quality-built to the most exacting 
standards in the industry. They’re the only tractors with gas 
engines so dependable they’re dealer-warranted for 100,000 miles. 
And maintenance-engineered design means fewer downtime 
delays . . . lower maintenance costs. 











ae Sew 
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You save from the start with Ford’s traditionally low 
prices, and your savings continue with low operating 
and maintenance costs. These facts are documented by 
certified test reports from America’s foremost inde- 
pendent automotive research firm. Ask to see these 
reports. They’re on file at your Ford Dealer’s. 


In addition to these dollar-and-cents savings, the 
following bonus benefits are yours with Ford Trucks: 


1. Rigid quality controls give you the strongest safeguard 
of truck reliability ever. Modern, exclusive-truck manu- 
facturing facilities, with emphasis on quality every step 
of the way, are designed to give you a Ford Truck that 
is as free from defects as a truck can be. Tangible results 
of these high standards are Ford’s new warranties. 


2. Exclusive 100,000-mile warranty (or 24 months) on 
401-, 477- and 534-cu. in. Super Duty V-8’s is the most 
liberal in the industry. Each major engine part (includ- 
ing block, heads, crankshaft, valves, pistons, rings), 
when engine is used in normal service, is warranted by 
your dealer against defects in material or workmanship 
for 100,000 miles or 24 months, whichever comes first. 
The warranty covers full cost of replacement parts. . . 
full labor costs for first year or 50,000 miles, sliding 
percentage scale thereafter. 


3. 12,000-mile warranty (or 12 months) on all 1961 Ford 
Trucks of every size is further evidence of the confidence 
Ford has in its quality controls. Each part, except tires 
and tubes, is now warranted by your dealer against 


ceiling 
WHY ITS GOOD BUSINESS TO 








DO BUSINESS WITH FORD! 


defects in material or workmanship for 12 months or 
12,000 miles, whichever comes first. The warranty does 
not apply, of course, to normal maintenance service or 
to the replacement in normal maintenance of parts such 
as filters, spark plugs and ignition points. 


4. Special fleet financing can be arranged by your For« 
Dealer. It’s available for owners of two or more trucks, 
and provides the opportunity to precisely tailor pay- 
ments to your income patterns or depreciation schedules. 
This fleet-fitted financing offers substantial savings and 
frees your working capital. 


5. Sales engineers and service specialists in 36 district of- 
fices are on call to solve special truck problems. Work- 
ing with both dealers and customers, these experienced 
truck men represent another extra step Ford takes to 
provide your continued satisfaction. 


6. Replacement parts depots at 26 strategic locations 
across the country quickly supply needed parts from 
ample stocks. Ford’s entire supply system is geared to 
give you faster service and reduce costly downtime .. . 
wherever you are. ‘ 


7. 6,800 Ford Dealers, including 280 specialized Heavy 
Duty truck dealers, can keep your trucks ready to go 
wherever they go. From coast to coast, fast Ford 
service—gas and Diesel—is always close at hand. 


From Super Economy pickups to Diesel-powered 
tractors, you can now fill every truck need up to 76,800 
pounds GCW with a modern, money-saving Ford Truck. 


QUALITY-BUILT...MAINTENANCE-ENGINEERED 





THE NATIONAL PROVISIONER, MAY 20, 1961 


33 








WAKE UF FLAVOR - 


—— Kadison quality 










YIONIANHL 










gock wurst 


GOOSE LIVER 
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ord 
Vf ffs | KADISON SEASONINGS RING. THE BELL WITH 
| THE FLAVOR INGREDIENT THAT. NEVER VARIES! 
oe 


adison Manufacturing Chemists — 
LABORATORIES, Inc. for the Food Sndustny 


1850 WEST 43rd ST. @ CHICAGO 9, ILL, 
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trast, significantly more northern than southern plants 
report having a safety program, employing a nurse 
and/or a doctor for some in-plant service, sponsoring a 
suggestion plan, carrying out job evaluation, having a 
formal grievance system and providing a pension pro- 
gram for some employes. 

The northern plants also make much wider use (but 
not to a statistically significant extent) of application 
blanks, personnel research and disability income insur- 
ance than do their southern counterparts. 

Behind these differences may be found the longer 
period of industrialization influencing northern firms 
and the greater union influence, as can be seen in the 
union vs. non-union comparisons in Table 2. Also, the 
headquarters of northern firms are much further from 
Alabama plants than are the headquarters of southern 
firms and the former need more formalized procedures 
and programs to insure proper communication between 
top management and production workers. 

Furthermore, the northern companies are larger than 
the southern chains and probably have more personnel 
specialists in their headquarters to work with sub- 
ordinate units. Too, their greater size makes pension 
programs much more feasible. 

CONCLUSION: The sharp competitive struggle in 
the meat products industry, especially between the 
established national packers and the rising local and 
sectional firms, conditions the personnel practices of 
the-industry in Alabama. Increasingly, the emphasis 
seems to be on practices which promise immediate re- 
sults or at least do not involve the current expenditure 
of precious funds. 

Between 1952 and 1959, there was a substantial de- 
cline in the use of tests for hiring, safety programs, 
records of exit interviews, employe ratings, training 
programs and multiple shifts. Only profit-sharing pro- 
grams and credit unions have seen substantial expan- 
sion. In view of the continuing safety problem in the 
meat industry, the decreased stress on safety seems to 
reflect severe economic pressure and a strong effort to 
keep current costs down. 

Larger meat product plants are much more likely 
than small plants to use application blanks, to employ a 
nurse or a doctor and to be organized by a union. 


Unionization apparently affects more practices than 
does difference in size. Organized plants make signifi- 
cantly greater use of application blanks, nurses and 
doctors serving the plant, full-time personnel workers, 
grievance systems and pensions than do non-union 
firms. This outcome seems logical, especially in view of 
the typically greater size of the union plant. 

The influence of the home office can be seen in the 
significantly greater use made by multiple plants than 
by single plants of application blanks, first-aid programs, 
full-time personnel workers, personnel research, exit 
interviews, credit unions and life insurance. On the 
other hand, the lack of home office facilities may explain 
the greater use of Blue Cross-Blue Shield by single 
plants to furnish hospital, surgical and medical expense 
insurance. 

Regional influences may partially account for the 
significantly wider use of safety programs, nurses and 
doctors, suggestion plans, job evaluation, grievance 
procedures and pension programs by multiple plant 
units with headquarters in the North than by similar 
units with headquarters in the South. 
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Swift’s Arant Says CPI 
Has Room for Improvement 


The consumer price index is the 
best of its kind in the world, but 
there is room for 
improvement, W. 
D Arrant of 
Swift & Compa- 
ny, Chicago, said 
in testimony be- 
fore a govern- 
ment group 
studying eco- 
nomic statistics. 
He gave a state- 
ment at hearings 
May 4 in Wash- 
ington, D.C., before the subcommit- 
tee on economic statistics of the joint 
economic committee. 

Arant is manager of Swift’s eco- 
nomic research department, but he 
explained in his statement that he 
Was appearing at the hearing as an 





W. D. ARANT 
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individual. He said he agrees with a 
recommendation of the price sta- 
tistics review committee that more 
research is needed on the CPI. 

“Certainly more research will re- 
quire more funds,” Arant said. 
“Some of the additional cost could 
be offset in part by dropping the 
monthly index and putting the con- 
sumer price index on a quarterly 
basis and also dropping city in- 
dexes,” he pointed out. 

Contracts based on the CPI could 
be adjusted to a quarterly index, he 
suggested, and this should suffice 
for use in national accounts. Arant 
also said that as the system is set 
up now, most of the reductions in 
consumer prices brought about by 
growth of mass distribution and es- 
tablishment of new outlets for prod- 
ucts in recent decades have not been 
measured adequately by the CPI. 
To this extent, the CPI has risen 
more than it should have, he said. 


He told the subcommittee that he 
did not want to exaggerate the 
“bias” in the index that results from 
failure to recognize much of the im- 
proved efficiency in distribution. Ac- 
tually, it is probably a small fraction 
of 1 per cent per year. Still, Arant 
said, it is one of the important short- 
comings of the CPI. 


34th C. of C. President 

Richard Wagner, board chairman 
and chief executive officer of 
Champlin Oil and Refining Co., Chi- 
cago, has been elected the 34th pres- 
ident of the Chamber of Commerce 
of the United States by the board of 
directors of the Chamber. Wagner 
was installed in his post for a one- 
year term during the organization’s 
recent annual meeting, succeeding 
Arthur H. Motley, president of Pa- 
rade Publications, Inc., who was 
elected to a one-year term as chair- 
man of the Chamber’s board. 
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Brokerage Sewewce PROVIDES THE MOST COMPLETE 7 


CONCENTRATED AUTHORITY ON THE BUYING AND SELLING OF CARLOAD LOTS... 


Product must move before business can thrive— 

and to move product successfully requires widespread | 
contacts, thorough knowledge of markets and trends, 

and geared-to-the-minute operations to*take wee: 
advantage of market fluctuations. 





Brokerage service provides the most complete,~ ~ 
concentrated power required to buy or sell product 
in carload lots. The full energy and entire resources of \ 
the broker are directed along these lines. 


Use the broker as a contact man for the sale or 
purchase of product required to keep stocks balanced. 
You'll save time, effort and money. It is through 

him that you get the information upon which prices 
are based. The definite saving in executive time 

in your plant will more than pay the 

reasonable cost of service rendered. 











HESS-STEPHENSON CO. INTERNATIONAL MEAT BROKERS, INC. N 

327 S. LaSalle St. = Chicago 4, Ill. 616 E. Glenoaks Bivd. . Glendale, Calif. 413 
WaAbash 2-5690 WAbash 2-0440 CHapman 5-8561 TT: GLDOL CAL 9887 

Packinghouse Products Cable: Millerhays Bo 


Australian & New Zealand Meat 


MYRON SNYDER, INC. JOHN E. STAREN CO. SAMI S. SVENDSEN 
Fruit & Produce Exch. » Boston 9, Mass. 120 S. LaSalle ° Chicago 3, Ill. 407 S. Dearborn St. + Chicago 5, ienng 
Richmond 2-2930 RAndolph 6-9277 HArrison 7-9895 


Boneless Beef & Beef Trimmings Fresh Meat - Lard & Oils - Canned Meats Sausage Casings Animal Glands 





- 
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in | THESE LEADING BROKERS WELCOME AN OPPORTUNITY TO DISCUSS YOUR NEEDS WITH YOU 
di 
ee _ 
NATIONWIDE BROKERAGE CO. MAX J. SALZMAN SLOMAN, LYONS BROKERAGE CO. 
+ 130 Newmarket Sq. © Boston 18, Mass, 2618 W. Madison St. ¢ Chicago 12, Ill. 32 10th Ave. N.Y. © 327 S. LaSalle, Chgo. 
GArrison 7-6600 SAcramento 2-4800 Algonquin 5-0010 HArrison 7-7712 
Boneless C & C Meats & Beef Trimmings Sausage Casings Teletype NY 1-3482 CG-330 
’ 
N WALSH-BROWN-HEFFERNAN CO. BUSSE BROKERAGE 
ago 5, Ysa 2559 West 79th St. 2 Chicago, Ill. Board of Trade Bldg. ° Chicago, Ill. 
HEmlock 6-4300 Teletype CG 2658 WeEbster 9-3113 
1al Glands Packinghecuse Products Dressed Hog Specialists 
| 
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From Old Gernia 


QUALITY CREATES CONFIDENCE 


Astounding achievement used all over the world now brings America finer 
meat products for the consumer, more sales and profits for the manufac- 
turer. Now, Glutamal is yours to use right here in America. Write now for 
complete information on how Glutamal can help you achieve a better product 
at lower cost with more ultimate profits! | 


Every day 5000 tons of Meat Products are manufactured with “‘Glutamal” in Europe 
Distributed by Milwaukee Spice Mills, Milwaukee 7, Wisconsin 


West Coast: West Coast Spice Company, San Francisco 24, California 


Canada: F. Marie Limited, Willowdale, Ont. 


STEMMLER - COLOGNE - PARIS - NEW YORK 
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SECRET FLAVOR... | 
AND IT’S PROTECTED WiTH Patapar. | — 


Habbersett Brothers, Inc., Philadelphia, has used | 
Patapar Vegetable Parchment to protect the flavor of | ~~ 


their secret scrapple mixture since the days when the | 8 U i L D | N if A p L A N T? 


product was sold in 15-pound tins. At that time, the 


surface cover for the scrapple was pure, tasteless, | 
odorless Patapar. | ee 


Now, the handy one-pound and two-pound portions are | E 
protected and heat-sealed in packages made of pure, | 1.a8 | 
Riise 




















tasteless, odorless Patapar Vegetable Parchment dis- 








tinctively printed with vegetable inks. The whole air- 


tight package is machine formed and heat-sealed in | 
seconds. | > 
Habbersett Brothers, Inc., uses a similar type package | 


made of Patapar for their high quality sausage. 


To lower packaging costs and assure your customers of | INSTALLING A SMOKEHOUSE? 6 


consistent product quality, investigate the use of Heat- 
Sealing Patapar in your packaging operation. Name 
your product and we'll send free samples of the correct 
Heat-Sealing Patapar. 




















PATERSON PARCHMENT PAPER COMPANY J 
Bristol, Pennsylvania 
NEW YORK, N.Y. CHICAGO, ILL. SUNNYVALE, CALIF. 


Patapar. 
HIRING A TRUCKER? 


VEGETABLE PARCHMENT 


| For timesaving efficiency look FIRST in ‘ 
| the PURCHASING GUIDE, the “YELLOW 
| PAGES" of the Meat Industry, for . 


@ Manufacturers’ catalog pages, information 
on products for all departments of your 
plant. 

@ Classified lists of all sources for any prod- 
uct—machinery and supplies—over 1,700 
products listed. 

| @ Subject index for quick reference to all 

product heads. 

@ Classified lists of service companies—bro- 
kers, order buyers, engineers, architects, 
truckers, consultants and laboratories. 

@ The company name and address for hun- a 
dreds of trade names. 


Buy the classified way—save time—USE 


PURCHASING GUIDE for the MEAT INDUSTRY 


AR 
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- Protect Your 
Z| ; 
Profit Margin! 


? | = 














Ri | 
OW | New SELECTROL® 


- CHECKWEIGHER 


Selectrol classifies, sorts and re- 
cords packaged meats in an unin- 
terrupted flow. Correct weights 
proceed in a straight line flow; 
overweights and underweights are 
smoothly diverted to separate lines 
for correction or trimming. 





your 

rod- 

,700 a e o 

io Weighs, classifies, sorts 

re and counts every package 

tects, 

hun. This new Selectrol Automatic Checkweigher performs up to 120 weigh- 
ings and classifications per minute, depending on size and weight of the 

_USE package. Rejection accuracy is 2/10 of one percent of the weight of the 

ISTRY commodity at maximum speed. Tolerance is adjustable. 

ON New Selectrol features include simplified circuits, and compactness— 


requires minimum space. Electrical controls are located for easy accessi- 
bility. Statistical control unit available as optional equipment. 





: vi Selectrols are made by Exact Weight, a leading manufacturer of job- 
aS SHADOGRAPH SCALE engineered scales for 45 years with experience gained through hundreds 
oi Sliced bacon, luncheon meats and 


ill Geelhin ae aia wih of checkweighing installations. For complete details, write for Bulletin 


greater speed and visible accuracy No. 3377. 
on the Shadograph. This scale is not 
only fast—its sharp, shadow-edge 


indication is extremel to read. 
Porcttox is shanded. nes 4133 THE EXACT WEIGHT oCALE co. 
has capacity of two pounds with 915 W. FIFTH AVE., COLUMBUS 8, OHIO 


1/40 ounce visible indication. Two 
ee ee on Se In Canada: 5 Six Points Road, Toronto 18, Ont. 


four inches. Write for Bulletin No. 
3294 














Sales and Service Coast to Coast 
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signed for coating and laminating. From th 
of gas and vacuum packages... one that 
protection. For the name of your converter 
Department, Room NP-1, Wilmington 98, De 


*“ Mylar” is Du Pont’s registered trademark for its brand of polyester film. 








RAPID test to determine 
A cpaiaee in ground meat; the 

development of oxidative ran- 
cidity in precooked and irradiated 
meat items; the influence of freez- 
er burn on the storage life of ani- 
mal tissues, and the effect of oven 
air temperature, circulation and 
pressure on the yield and roasting 
time of beef rounds are a few of 
the topics discussed in this month’s 
research review. 

Spoilage of ground meat rarely 
makes the consumer ill because the 
product normally is cooked prior to 
consumption. However, since off- 
flavors develop as spoilage ensues, 
a rapid test for determination of 
spoilage is desirable. Rogers and 
McClesky of Louisiana studied the 
use of several simple, rapid tests for 
detecting spoilage (Food. Tech. 
15:210, 1961). 

They reported that the methylene- 
blue reduction test is sufficiently 
rapid, simple and accurate for 
measuring spoilage of ground meat. 
Simply stated, a blue dye is added 
to a well-mixed 1:10 meat-water 
solution and the time required for 
the bacteria to decolorize the solu- 
tion is measured. 

The authors arbitrarily set a 
minimum decolorization time of two 
hours and would condemn any meat 
sample that was decolorized in less 
time. On this basis, no sample con- 
taining fewer than 89,000,000 bac- 
teria per gram would be con- 
demned, and yet more than 42 per 
cent of all samples obtained by 
the researchers from local butcher 
shops failed to meet the test. 

It is questionable whether such a 
procedure should be placed in the 
hands of regulatory people, in view 
of the preponderance of evidence 
showing such spoilage has no signif- 
icant influence on the health of the 
consumer. However, meat merchan- 
disers and packers could use the 
test as an indication of the present 
status of their operations. Failure to 
prevent spoilage by proper sanita- 
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tion and management practices 
could result in regulatory action. 

CHELATING AGENTS: Basic 
studies have shown that actomyosin 
(the principal meat protein) is 
formed by the combination of two 
proteins—actin and myosin—at 
the onset of rigor mortis (the stiff- 
ening occurring in the muscles 
shortly after death). The formation 
of the protein, actomyosin, is close- 
ly allied with various free metallic 
ions in the tissues. 

It has been established that cer- 
tain chemical compounds called che- 
lating agents have the ability to 
chelate or tie up the metal ions, 
thereby preventing the ions from 
reacting with other compounds. It 
follows logically that such chelating 
agents, when added to muscles be- 
fore the onset of rigor mortis, may 
affect tenderness. 

To test this hypothesis, Carpen- 
ter, Saffle and Kamstra of South 
Dakota (Food Tech., 15: 197, 1961) 
infused beef rounds before the on- 
set of rigor with 10, 15 and 20 per 
cent of the chelating agent, sodium 
hexametaphosphate, and a 15 per 
cent solution of the same compound 
plus lactic acid. Tenderness was 
improved significantly by all of the 
chelating solutions and no one level 
was more effective than the others. 

Thus, results indicate that the in- 
fusion of chelating agents prior to 
the development of rigor may be a 
useful technique in tenderization. 
Further research is needed to as- 
certain the effectiveness of differ- 
ent chelating agents and to deter- 
mine the most effective level for the 
infusion. 

It appears likely that low levels 
of infusion would be effective in 
view of the rather limited amount 
of free ions in the tissues. Any use- 
ful chelating agent would need ap- 
proval from the USDA Meat Inspec- 
tion Division before use by the 
industry. 

BEEF RANCIDITY: Chang, You- 
nathon and Watts of Florida (Food 
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A. M. PEARSON of the meat laboratory, Michigan 
State University, presents the eighteenth in a 
series of monthly reviews of reports on current re- 
search in the field of meat and allied products. 


Tech. 15:168, 1961) studied the de- 
velopment of oxidative rancidity in 
precooked and_ irradiated meat 
items. They observed a rapid onset 
of rancidity when roast beef was 
sliced and held at room temper- 
ature or in a refrigerator. 

The authors found a marked im- 
provement in the odor of meat when 
it was dipped into an antioxidant 
combination of tripolyphosphate and 
ascorbic acid. The greater stability 
of the treated meat also was veri- 
fied by the TBA (2-thiobarbituric 
acid) test for rancidity. 

On the basis of results, it ap- 
pears that the antioxidant treat- 
ment may be advisable for any pre- 
cooked meat item, such as frozen 
precooked dinners, as well as for 
storage of cooked leftover meat 
items in the refrigerator. With ir- 
radiated meats, there appears to be 
no advantage in the antioxidant 
treatment. 

Dugan, formerly of the American 
Meat Institute Foundation and now 
a staff member of the food science 
department at Michigan State Uni- 
versity, has reviewed the entire 
problem of the development and in- 
hibition of oxidative rancidity in 
foods (Food Tech. 15(4): Insert p. 
10, 1961). 

The author points out that lipoxi- 
dase (an enzyme) can catalyze or 
initiate the development of rancid- 
ity, but, fortunately, there does not 
appear to be any measurable 
amount of lipoxidase activity in ani- 
mal tissues. On the other hand, 
heme compounds (the red iron con- 
taining compounds found in blood 
and muscle) readily cause oxidative 
rancidity in animal tissues. The 
heme compounds are active acceler- 
ators of rancidity, even at temper- 
atures well below freezing, which 
explains the development of rancid 
flavors in meat products during 
freezer storage. 

Dugan further points out that oxi- 
dative rancidity can best be pre- 
vented by careful, rapid processing 
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SEASONING 





For balanced flavor, pungency and 
unvarying performance look to 
Heller frank and wiener seasonings 


@ Looking for a different flavor, a subtle distinction, an intriguing 
tang to tempt new appetites? 


Or perhaps you’d welcome a more uniform performance from your 
present formulas—or a distinctive taste to satisfy a nostalgic prefer- 
ence of climate, geography or tradition. 


Whatever your seasoning problems, look for your answers to Heller 
Flavor-balanced Frank and Wiener Seasonings. For here are fifty-three 
standard formulas and hundreds of special flavors of proven success. 


Heller quality and flavor-balance are maintained by Heller research, 
and by scientific control of the flavor importance of each spice used—a 
guarantee of uniformity in your franks and wieners day after day, year 
after year. And these premium-value seasonings cost not a penny more. 


Write for free usable samples, and Heller’s new 
book, “‘Sausage Formulas and Seasonings”’ 


(oT4) 


B. Heller & Company 


3925 S. CALUMET AVE., CHICAGO 53, ILLINOIS 








White today! 
BENCHRISER Inc. 


845 BROAD AVENUE e RIDGEFIELD, NEW JERSEY 


ARMAND-RICHARDS 
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and then by the use of antioxidants. 
The antioxidants function either as 
inhibitors or as decomposition agents 
for the peroxides. 

This paper, which points out the 
present status of knowledge on the 
development of rancidity and _ its 
prevention, is written well and in 
simple terms. 

DIRECT FLAME STERILIZER: 
French workers (Food Tech. 15(4): 
Insert p. 5, 1961) reported the de- 
velopment of a new continuous 
sterilizer which allows high-tem- 
perature, short-time processing with 
a minimum of change in the proc- 
essed product. First, the cans are 
pre-heated in steam and _ then 
brought up to the desired tempera- 
ture in a direct flame. Afterward, 
the cans are cooled by means of a 
water spray. 

The method appears to be most 
suitable for products packed in large 
amounts of liquid, such as peas or 
beans. By constant agitation, equal- 
ization of temperature can be 
achieved with such products. 

However, the authors suggested 
that more viscous products (perhaps 
including meats) can be processed 
by the direct flame method through 
application of alternating heat im- 
pulses. The alternate heating allows 


equalization of temperature, al- 
though the speed of application is 
much slower. However, the ad- 


vantages of simplicity, low cost and 
minimized changes during process- 
ing are preserved. 

Whether this method can be 
adapted to canned meats still re- 
mains to be investigated, but proc- 
essors anticipating construction of 
new canning lines may do well to 
investigate the possibilities of this 
method. 

ENZYMES AND TENDERIZA- 
TION: It has been established that 
tenderization of poultry muscle oc- 
curs in about six to 18 hours post 
mortem, whereas tenderization of 
beef requires several weeks. If mus- 
cle enzymes are responsible for a 
significant amount of tenderization, 
it would follow that chicken muscle 
would have a higher level of mus- 
cle enzymes than beef. With this in 
mind, Bandacki-Yuri and Rose 
from Canada investigated the lev- 
els and nature of the proteases 
(protein-splitting enzymes) present 
in chicken muscle (Food Tech. 15:- 
186, 1961). 

By separation of the proteases in 
chicken breast muscle through col- 
umn chromatography, they obtained 
two enzyme fractions. One fraction 
had maximum activity at pH 4 and 
the other at pH 7. Neither of these 
fractions was sufficiently active to 
account for the rapid post-rigor 
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If you’re packaging lard... 








you'll want to know about the new 
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Features of the new Lard-Pak 


> Excellent greaseproof protection 
> Clean, high-white color 
> Excellent opacity > Low cost 
» Anti-crawl treated 
Try Ripco’s new 27 Ib. lightweight Lard-Pak for your lard packaging . . . 
specially designed for one-pound lard carton liners. You'll be agreeably 
surprised by the handling, appearance, and protection of this new grease- 
proof paper. Just drop us a line, or send the coupon below and we will send 


you a sample of Lard-Pak for your inspection. 


Rhinelander Paper Company 
Rhinelander, Wisconsin 





Gentlemen: 
Please send trial sample of Lightweight 
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Lard-Pak. - 

NOME ; 

RHINELANDER Title 
PAPER COMPANY Firm 1 
Rhinelander, Wisconsin Street Pree ’ 
Division of St Regis Paper Company City iia eal ! 
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AS EASY AS... 
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WHAT 5(D YEARS OF FRIENDLY, TROUBLE-FREE 
BROKERS SERVICE CAN MEAN TO YOU... 


TODAY we solicit representation on an exclusive basis. We offer 
you a completely finished service all the way through. Many firms 
commission us to act as their branch house in the Metropolitan 
New York area. 


Through inspection, we protect both the buyer's and the seller's 
interests. If trouble should arise, we are right here on the spot to 
solve it for you in a friendly manner for all concerned. 


OUR STAFF OF 25 QUALIFIED MEMBERS, SPECIALISTS IN THEIR 
RESPECTIVE FIELDS, IS READY AT ALL TIMES TO WORK FOR YOU. 


We do a big Lard, Tallow and Grease Business, and our excellent 
Cunned Meat Division handles many brands of imported and do- 
mestic meats. 


Just call or write for further information 


FREDRICK B. COOPER CO., INC. 


NEW YORK 
25 Broadway, N.Y. 4, N.Y. 
Phone: WHitehall 3-8280 
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oy N.Y. 1-2195 


CHICAGO PHONE 
ENterprise 4911 
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tenderization which takes place in / 
chicken muscle. ; 

Consequently, the authors con- } 
cluded that protein splitting en- — 
zymes in muscle are probably of © 
little importance in tenderization of 
meat. Thus, considerable evidence is 
being accumulated showing that | 
factors other than enzyme activity 
appear to be responsible for meat | 
tenderization, and that the most ef- 
fective tenderizing probably will 
have to be achieved by techniques 
other than added enzymes. 

Two papers dealing with the influ- 
ence of freezer burn on the storage | 
life of animal tissues were reported 
recently by Kaess of Australia 
(Food Tech. 15:122 and 120, 1961). In 
the first the author studied freezer 
burn in livers in which no weight ~ 
loss occurred. He found that freezer — 
burn was greater with the increas- 
ing age of the animal (which appar- | 
ently reflects a greater ability of the 
tissues of young animals to retain 
fluids). 

It also was observed that livers in 
which evaporation was held at a 
minimum were more susceptible to 
freezer burn. Whether or not this 
was the result of a protective cover- 
ing formed by dehydration of the 
surface was not explained by the 
author of the paper. 

Probably the most startling find- 
ing reported was that maximum 
freezer burn developed when livers 
from mature animals were frozen 
without weight loss. The study ap- 
pears to be well-founded, but would 
question some of our basic concepts 
on freezing. 

The histological appearance of the 
frozen livers is reported in the sec- 
ond paper and results appear to cor- 
roborate the findings reported in the 
earlier paper. This work should be 
extended to other lean tissues before 
general changes in freezing practices 
can be recommended. 

BEEF ROUND YIELDS: Schoman 
and Ball of Rutgers studied the ef- 
fect of oven air temperature, circu- 
lation and pressure on the yield and 
roasting time of beef rounds (Food 
Tech. 15:133, 1961). As would be 
expected, they found that weight 
yields and volume yields were re- 
lated. Yield was found to be primar- 
ily a function of evaporation loss and 
decreased as temperature and air 
circulation were increased. At low 
roasting temperatures (212.5° to 
237.5° F.), the use of forced air cir- 
culation at the pressure of the satur- 
ated oven increased yield and de- 
creased roasting time. 

A bulletin reporting the results of 
a retail market test on boneless pre- 
packaged beef was published recent- 


| ly by Branson and King (Tex. A 
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Curafos Formula 11-2 dissolves rapidly to produce a 
crystal clear solution with any salt. And, the Curafos 
stays in solution. There is no settling out, no sedimen- 
tation, no after-precipitation in lines or in the pickle 
Storage tank. Curafos keeps needles, lines and pumps 
free of insoluble scale deposits. 

Curafos Formula 11-2 is compatible with all curing 

















crystal clear solution 


me alome ©) a-\eile)ir-licela 


elu | a= 1kes-mmce)daalelt- in pp 


ingredients, and its ability to remain in solution means 
that you get full benefit from every ounce used. 

Curafos Formula 11-2 is a food-grade phosphate that 
promotes a more stable cured color and the retention of 
soluble proteins. For more information, write to Calgon 
Company, Hagan Center, Pittsburgh 30, Pa., for the 
Formula 11-2 brochure. 


<> is a product of Calgon Company - division of Hagan Kh) Chemicals & Controls, Inc. 
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DOUBLE PROFITS: 


Reduce Your Shrink 


4 


Lent 







Save $1.50 per head on Cattle 





Save $.70 per head on Hogs 





Gebnardt Series 100 Controlled 
Refrigeration Systems 





Guaranteed to perform as follows 

when installed and operated ac- 

cording to our instructions: 

@ Produce any desirable temperature 
as low as 28°. 




















e@ Produce an average relative hu- 


midity of 80 to 90%. 


e@ Produce a gentle constant uniform 
circulation (no blowing). 














e Washes the air free from bacterias 
and molds. 








e@ Requires very little maintenance. 








Only GEBHARDTS give you Controlled Humidity . . . Controlled 
Temperature . . . Controlled Circulation . . . Air Purification! 
Get a factory-performance guarantee! 







Our engineering department will work with you or your architect in laying out 
your refrigerating equipment, and will absolutely GUARANTEE its performance 


Nags GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 
L 2 CIRCUL “S , 


on Manufactured by Advanced Engineering Corp. 

3625 WEST ELM STREET “ MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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Expt. Sta. Bul. 958) and can be ob- 
tained on request by writing to the 
Texas Agricultural Experiment Sta- 
tion at College Station, Tex. 


sales of frozen meat totaled less than | So IDENT 


Results of the study indicate that 
1 per cent of all meat sales in the | TO ROACHES AND FLIES 
) area tested, even after a strong pro- | 
motional campaign. About 30 per | 


cent of the families interviewed had | Super Sanfax 


purchased the frozen meat. Although 


seven out of 10 such families had | Insecticide Concentrate 


made repeat purchases, they appar- 
JMPARTS NO TASTE OR ODOR 








ently were infrequent and confined 


to the less expensive items. TO PRODUCT 

The authors pointed out some of - NON-TOXIC TO HUMANS 
the factors which appear to have | / AND ANIMALS 
limited the sale of frozen beef. Al- | pa HIGHLY CONCENTRATED FOR 
though frozen meat ultimately could | - 


claim a major portion of the market, 


ECONOMICAL OPERATION 
it is not likely to occur very soon. 






Registered 
with U.S.D.A 
lor use in 
Federally 
inspected 
plants 


‘Take It From Shopsy’ 
[Continued from page 19] 
plastic trays and then moved to the 
Flex-Vac unit where they are vacu- 

um sealed. 

If the items are intended for con- 
sumer packaging as sliced overwraps, 
they are placed, after being check- 
weighed, on a belt conveyor that car- 
ries them to the infeed of another 
Wrap King unit. Here two operators 
adjust the stacks and place them in 
the pockets of the infeed conveyor. | — 73 eee PA oar oh Gs ees e 

The overwrapped package with a 
machine-affixed colored label, dis- 
charges onto a takeup belt conveyor | 
that feeds it through a Great Lakes | 
Mfg. Co. air shrink tunnel and dis- | 
charges it at the packoff table. : 

For delivery operations, the firm ; 
has a fleet of 45 Mercury (Canadian a ket ie as Fr 
Ford) tilt cab trucks. Management 3 IIe 
speaks highly of these units with | MEAT 
their small maneuverable wheel ‘ 
i; bases and additional 1,500-lb. pay- 
Seas load capacity. 

The installation of the newest in 
switchboard equipment is another 
improvement. The new system, the 
board of which occupies only a small 
section of the receptionist’s desk, is 
also an inplant phone system and 
permits all phones to be used for 
local calls without going through the 
switchboard operator. 

Relieved of the tedium of making 
local and inplant calls, the reception- 
ist can monitor important long- 
distance calls more closely and help 
with other clerical work. | 


WRITE + WIRE « PHONE 


us. 3 SANFAX =. 
Pon boration G) 





TORONTO, CANADA 


P.O. BOX 604 
ATLANTA, GEORGIA 

















¢9 ‘Canned Pet Stew’ Added 
The U. S. Department of Agricul- 
ture has amended its regulations 
governing voluntary inspection and 


, H-P-sM 
certification of pet foods to permit Ss iTH 


PAPER CO 
: “ ” 
production of “canned pet stew” un- Mm cuicaco 38 


der federal certification. 


The boys at HPS are only happy when 
they’re producing wraps for 

covering your choicest carcasses. 

Let us know your needs... 
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Great Ham Hearings 

O y Ou [Continued from page 20] 
added moisture in hams so long as it 
stimulates demand. He urged the 


sell U. S. Department of Agriculture to 
find out what the consumer really 
: wants. 
E. Floyd Forbes, president and te 
: succulence general manager of the Western | 


States Meat Packers Association, 
supported the present regulation and 
said that many companies have re- 
ported substantial increases in ham 
sales since it was adopted. Also ap- 
pearing in support of the regulation ~ 
were L. E. Sanboeuf, general man- © 
ager of the Portland plant of Armour ~ 
and Company; Wells E. Hunt, vice 
president of Hygrade Food Products 
Corp., Detroit, and AMI witnesses 
H. Templeton Brown, J. Russell 
Ives, Dr. George E. Brissey and 
Rachel Goold. 

Gene Malo of Del Monte Meat Co., 
Portland, the final witness, testified 
that Oregon’s state meat inspection 
program is “very adequate” and said 
he resented the aspersions cast at 
the hearing against non-federally 
inspected packers. 

LOS ANGELES HEARING: Mrs. 
Helen Nelson, California state con- 
sumer counsel, was among 27 wit- 
| nesses at the seventh hearing on 
| May 12 in Los Angeles, attended by 
| about 60 persons. She criticized the 

current regulation as a “legacy of 
| legally watered ham” left by the 
| previous administration and called 
| for labeling of moisture content. Mrs. 

Nelson also urged federal grading 

of all pork products similar to that 

now provided for beef and lamb. 
Helen Heinemann of the Associa- 
tion of California Consumers said 
she had been forced to tell members 
that they can no longer rely on fed- 
eral inspection to insure that they 
are getting quality hams. She urged 
f that hams be returned to green .j 
| weight. Witnesses against the regu- ra 
| lation also included Melvin Lebow, 
president of the California Pork 
Producers Association. 
“Who are we to say that people 
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An Alkar-Rasmussen Smokehouse is a designer's delight; 
the joy of ‘‘Quality Control."" We designed our smokehouses 
not only to satisfy your engineers but to deliver consistent 
succulence to your customer. 


sie : F eile cannot have this ham?” asked Dr. 
Many plants install an Alkar-Rasmussen without even looking under George Baker of the University of 
\\3 the hood." They know it is the finest smokehouse; that it | Southern California, who appeared 
hag produces the highest quality product. | as an individual to suggest that 
‘ IDE It's the kind of responsibility you must expect when people | moisture content be labeled and the 
; trust you. market allowed to decide the issue. 
4 We earned this responsibility; we asked for it, because we realize | In addition to the four AMI wit- 
See page I-7 that packers want to sell succulence . . . and you can't satisfy | nesses who appeared also in Port- 
a meat-hungry husband (or pacify a disgruntled housewife) land, packer representatives sup- , 
by showing them a promising-looking smokehouse. They're | porting the regulation included R. @™ 
interested only in the product, not the promise. | M. Dall, general manager of the pork 
And so are you. division, Armour and Company; Lou 


| Moses, WSMPA, and Earl C. Ras- 
ALKAR ENGINEERING CORPORATION | °o 5 sities son, inc. | Mussen, chemist for Clougherty 





329 Wilson Avenue * (Box 12) * West Chicago, Illinois ins ad ig Se Packing Co., Los Angeles. ] 
Phone: 231-1810, Long Distance: 312-231-1810 Market 4-7211 Dr. Pauline Paul of the Ameri- 


o2 THE NATIONAL PROVISIONER, MAY 20, 1961 





] 
y as it 
1 the 

re to 
really 


and 
stern 
ation, 
n and 
e re- 
ham 
O ap- 
lation 
man- 
rmour 
, vice 
oducts 
nesses 


stified 
ection 
d said 
ast at 
lerally 


ith! 


Vy 


j 


: Mrs. 
> con- 
7 wit- 
ng on 
led by 
ed the 
acy of 
yy the 
called 
t. Mrs. 
rading 
o that 
amb. 
ssocia- 
s said 
>mbers 
yn fed- 
t they 
urged 
green 
regu- 
Lebow, 
Pork 


IbLAAS 
NN 


POP RD) 
\\! . & 


f 


\| 
a4 


people 
ed Dr. 
sity of 
peared DISTINCTIVE CARTONS by Dairypak Butler complement the 
t that natural, hearty appeal of your meat products. Striking graphic 
and the designs and printing craftsmanship found in these cartons 
‘ i represent Dairypak Butler packaging skill at its best. Dairypak 
Preic Butler will create an attraetive graphic design expressly for 


, your meat product line. Star-Sheen, a special package coating, Up . >. Butler | nc 
S sup- ; ” 


ded R. e=9 is ideal where you want an added look of luxury and a touch 


e pork of elegance for your products. Next time you need packaging BRIGHTEST NAME © IN CREATIVE PACKAGING 
y; Lou ideas, call the Dairypak Butler representative nearest you. Cleveland 38, Ohio 

. Ras- 

gherty 


Ameri- 
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can Home Economics Association | 
asked that the USDA conduct a de- | 
tailed consumer study before making ~ 
a decision on the desirable moisture 
content of smoked ham. She also — 
called for greater standardization of 
ham to avoid consumer confusion 
and for better labeling, both as to 
types of hams and their moisture 
content, as well as for more stringent 
enforcement of state laws and uni- 
formity of state and federal rules. 


Illinois Seeks Federal 
Recognition of Inspection 

The Illinois Department of Agri- 
culture is seeking federal recogni- 
tion of the state’s mandatory meat 
inspection program to permit the sale 
of state-inspected meat for school 
lunch programs and to federal in- — 
stitutions located in Illinois. 

Ralph S. Bradley, state agriculture | 


director, said he has appealed to 
PRO TEC T YO UR QUALIT y— U. S. Secretary of Agriculture Or- 7 
ville L. Freeman to have the federal 
| Meat Inspection Act amended to in- 7 
S E LL YOU R gf R A N D — clude Illinois-inspected meat. Brad- 
| ley said the state meat inspection | 
| program, which went into effect last 
SA VE ON WRA PPING COs TS | July 1, now is “comparable to fed- 
| eral meat inspection.” 
With West Carrollton A bill (HR-4692) introduced in | 
. | the U. S. House of Representatives 
laminated wrappers in February by Rep. Charles M. 
Teague (R-Cal.) would permit the © 
Your product deserves the best—choose Secretary of Agriculture to coop- 
: : é erate with state meat inspection 
the 2 or 3 sheet combination that best meets | services and extend reoueneaaal 
your special requirements—with the outer | state-inspected plants conforming 
os ° : : : | with federal requirements, subject to 
wrap printed in your own design on pure white | cancellation upon withdrawal of adel 
Vegetable Parchment or Gloss Parchment. | quate financial support by the state. 
| No action has been taken on the 
Save on your wrapping costs, too—just one operation to , Teague bill. 
completely package your hams or bacon. The Illinois meat inspection pro- 
gram now is fully-financed by the 
WEST CARROLLTON PARCHMENT COMPANY | state, and the legislature has been 
West Carrollton 49, Ohio + P.O. Box 98 asked to appropriate approximately 
SALES OFFICES: | $1,500,000 for meat inspection in the 
New York 13, 99 Hudson St. * Chicago 6, 400 West Madison St. | next biennium. A bill (H-1259 by 
Arlington, 74 Mass., 24 Littlejohn St. | Craig) introduced recently in the 
| House at Springfield, however, pro- 
at Corvodeiae bitin | a that persons engaged in the 
slaughtering or meat processing 
the Food Industry business shall pay an inspection fee 
of 40¢ per 100 lbs. of meat or poultry 
processed. 


Parchment Since 1896 


Autoclave Parchment Ice Cream Meat Wrappers Sausage Wrappers 
Bacon W Brick Wrappers ; : 
acon Wrappers Milk Can Gaskets Sliced Cheese 
Bakery Pan Lin nsulating Parchment i F Interleaving Parchment 
ery Pan . ers for Electrical Industry Multi-Wall Bag Liners emanate 
Butter Box Liners Parchment Circles pecial Parchments 
Interleaving Parchment for Frozen Foods 
Butter Wrappers for Butter Patties Parchment Tamale W 
Dieatiaditern : Duplicating Masters amale Wrappers 
Lard Carton Liners P : Tri-Wrap & Duo-Wrap 
Celery Wrapper archmentized Kraft 
y ppers x , for Smoked Meats 
Gi Liners for Meat Tins Poultry Box Liners 
iblet Wrappers Leni Paper Poult Vegetable Crate Liners 
Greeting Card oultry Wrappers Vegetable Shortening 
Parchment Margarine Wrappers Release Parchment Carton Liners 
Silicone * Mycoban * Quilon & Dry Waxed Parchment 


Clean Food Paper—JInterfolded and Wall Pocket Cartons 
e®eeeoe3eeeeee?eeoe%eeeo@e8e@ e@e 


Farm Advisory Commission 

President Kennedy recently is- 
sued an executive order increasing 
the membership of the National Ag- 
ricultural Advisory Commission from |, 
18 to 25 members. The order said 
the group is being broadened so the 
views of the.farmer, the taxpayer 
and the consumer will be “more ad- 
equately represented in the devel- 
opment and administration of a 
sound agricultural program.” 








W 
» 


THE NATIONAL PROVISIONER, MAY 20, 1961 





lation 
a de- 
aking 
isture 
also 
on of 
usion 
as to 
isture 
ngent 
uni- 
les. 


on 
Agri- 
ogni- 
meat 
ie sale 
school 
1 in- 


ulture | 


ed to 
e Or- 
ederal 
to in- 
Brad- 
ection 
ct last 
O fed- 


‘ed in 
tatives 
es M. 
it the 
coop- 
yection 
ion to 
orming 
yject to 
of ade- 
> state. 
on the 


n pro- 
by the 
s been 
mately 
in the 
259 by 
in the 
r, pro- 
in the 
cessing 
ion fee 
poultry 


ssion 

tly is- 
reasing 
al Ag- 

yn from 
er said 
so the 

axpayer 
ore ad- 
devel- 

of a 


20, 1961 





WE’RE REALLY THE “CAT’S MEOW”! 


he lady of the house, however, may look at a 

crumpled Daniels wrap and take it for granted. 
It’s okay by us. 
When she takes it for granted, remember, she’s 
taken it. She didn’t stop to figure out why (crisp 
colors,‘‘take-me-home” appeal, beautiful printing). 
She did stop to buy products in Daniels wraps, our 
main concern and yours. We put everything we have 
into Daniels wraps and hope you'll do the same. 


Give us a call soon. We'd like to tell you more. 


This is the freshness 
you capture in a Daniels wrap. 


ANI ELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Rochelle Park, New Jersey . . . Columbus, Ohio . . . Florissant, 
Missouri . . . Irving, Texas . . . Denver, Colorado . . . Arcadia, 
California 


MEMBER OF WISCONSIN PAPER GROUP 
FOR BETTER POOL CAR SERVICE 

















Look to KOCH 


for Custom 








Custom work 

makes up a major portion of 

the Koch production of stainless. 
Custom fabrication need cost 

no more than the equivalent catalog 
item, and may permit economies 
that lower the cost. Custom 
fabrication lets the packer and 

a Koch engineer work together to 
design the best stainless equipment 
for the job. Labor-saving features, 
sanitation, attractive appearance, and 
durability are built into each piece of 
Koch custom stainless. Put Koch to 
work now. Send sketch or telephone 
Kansas City, Victor 2-3788. 


KOCH 


EQUIPMENT Co. 


2520 Holmes St. 
Kansas City 8, Mo., U.S.A. 
Victor 2-3788 
TWX: KC 225 
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Liberal Time Payment and Equipment Rental Plans 


ol a 4 9) Ee celeta 
CATALOG 178 
otc [e]@ eh d-seal-mndela 
the meat industry 





MAIL THIS COUPON TODAY 
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* Send full details = Send me a free ' 
on Koch stainless copy of Koch ; 

steel equipment Catalog 178 ! 

’ 

COMPANY. 
NAME : 

i 

ADDRESS : 

i 

CITY STATE - 
ee eRe eee Re gg led Sas 
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ALL MEAT... output, exports, imports, stocks 








below as follows: 


Lambs, 369,561. 
* Lambs, 137,677. 





Meat Production Continues to Rise 


Meat production last week rose to a new high since the second week 
of the year. Volume of production under federal inspection totaled 
460,000,000 Ibs. for about a 5,000,000-lb. gain over the previous week 
and it was about 19,000,000 lbs. larger than a year earlier. Cattle slaugh- 
ter rose to its highest level since early November and numbered about 
22,000 head larger than last year. Hog slaughter, edging upward, num- 
bered only about 5,000 head smaller than in the same week of last 
year. However, the heavier average weight pulled pork volume above 
last year. Estimated slaughter and meat production by classes appear 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s il Ibs. Number Production 
M‘s Mil. Ibs. 
gle GC RIE Ae eee 405 243.4 1,335 190.5 
May em PARR SPER SRS ae 400 240.4 1,315 187.6 
ae a eee ree 383 228.3 1,340 188.7 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD 
M's Mil. Ibs. Mil. Ibs. 
May Ge CREE? Sc iva ws Seas 92 11.6 310 14.9 460 
May Oe LEE, “Keine picbacewe 92 11.2 320 15.4 455 
MES Si BMOW  viccctcascuses 89 10.9 263 12.8 441 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Week Ended 
Live Dressed Live Dressed 
ee. Take CR ce caw erteess 1,045 601 246 143 
May | A ere 1,045 601 246 143 
) ee ee rere ree 1,034 596 243 141 
SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Me UVP, evoe aces eews 225 126 98 48 — 41.5 
May = eee 220 122 98 48 —- 40.7 
ee FR TD siwacéscccceds 219 122 100 49 13.8 45.0 








April Sees Relatively Heavy Movement of Meats 
Into Storage; Beef, Fresh Hams up Considerably 


EATS began a relatively heavy 
movement into cold _ storage 
during April, with beef joining pork 
in the trend. The month’s accumula- 
tion brought total stocks up to 530,- 
326,000 lbs. for an increase of about 


63,000,000 lbs. since the close of 
March. The April increment last 
year was about 48,000,000 lbs. How- 
ever, the closing April volume was 
about 111,000,000 lbs below the same 
date, last year, but about 2,000,000 








U.S. COLD STORAGE MEAT STOCKS, APRIL 30, 1961 
Apr. 30 Mar. 31 Apr. 30 Apr. av. 
1961 1961 1960 1956-60 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 lbs. 
Beef: 
DE) naa W Warnes rutecsn des tadaue’ 146,530 131,619 147,880 141,132 
Dit (OURO “OU CUFOCE: 8oo.5 56 es 8 ts cease 9,813 9,886 10,250 10,696 
a RRs ars rere ee eer 156,343 141,505 158,130 151,828 
Pork in freezer: 
MEE. . sscebuserasaudcnews aecedemei 3,893 5,354 | | rere 
BS codes seeens Cun ean ha wiiteren 49,466 36,718 ire 
BEE, Sis daaiga Wealns deve kau eames pues 76,799 73,086 131,992 | = ...... 
MEET Gio slain onal O Riaraie a Rialwn deraet ge ae 11,545 8 le ee 
DES. "incuba veenneanicaneuees eewe es 9,828 ll ee ae 
MINNA Sieh creraidla duidies cialis ak cakeo, carve aie 5,546 ... eC eee 
ETT 1g cio Sy ardiene sc siewe whalncecede 10,289 Jaa tisivtwacne | <7) © kas 
EE, . kine ea beads 0h0 ces caadwn ne 18,833 RR ee ee 
RE i cera he ey sé ate's:6 14a eae 46,227 40,600 123,479 ee 
Oem Pork, In 27OGSOr’ 2.2.6 cc ccces 232,426 210,214 336,075 314,048 
Pork in cure and cured: 
We  PeU eee sek shakes beuaacie 5,252 5,187 | | re 
CO acc ccesdcceccecees 5,810 4,735 me (Cs hata 
ENE NT OEE 6 oo shaleS 8.6. 45, 0.5:8 005 RR RRS 24,970 23,531 a —C—“<i*éiété“‘ié«~ www 
C.. O  r e rr ee 36,032 33,453 47,216 61,202 
ET ON BE. se wcisig dc dib odie ote een 268,458 243,667 383,291 278,250 
OME Tt TNWOMEE os Sek cdi be kes cas baeee 12,278 11,861 7,911 11,943 
Lamb and mutton in freezer .......... 21,615 17,618 10,921 9,476 
Canned meats in cooler: 
MMMM! Niniulorory o/sidcek AERC oe bt. eile 47,546 To) rr 
Oe ce reer ene ere 24,086 23,944 80,270 76,694 
es ee TE nc kaise bidees ns ciws 530,326 467,357 640,523 528,191 
On April 30, 1961, the goverment held in cold storage out of processors’ hands 
2,197,000 Ibs. of beef and 2,213,000 lbs. of pork. *Not reported separately prior to 1957. 
tNot reported separately prior to December, 1960. 
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lbs. above the closing April, 1956-60, 
average of 528,191,000 lbs. 

Beef inventories, rising by about 
15,000,000 lbs. during April, totaled 
156,343,000 Ibs. at the close. The 
April, 1961, increase compared with 
last year’s April increase of 7,000,- 
000 lbs. Despite this year’s larger 
beef production, closing April beef 
stocks in cold storage were below 
the 156,130,000 lbs. in storage on 
April 30, 1960, but about 5,000,000 
lbs. above average. 

April changes in stocks of pork 
varied considerably, with hams in 
the fresh category up by about 13,- 
000,000 lbs. since the end of March. 
Gains in stocks of cure pork were 
relatively light. Total pork holdings 
as of April 30 at 268,458,000 lbs. sug- 
gested an increase of about 25,000,- 
000 Ibs. for the month compared with 
last year’s April increase of about 
45,000,000 Ibs. The closing April pork 
total fell short of last year’s volume 
by aout 115,000,000 lbs. and was 
about 10,000,000 lbs. below average. 

Changes in holdings of other meats 
varied considerably, with veal in- 
ventories up by a small amount, 
while those of lamb and mutton rose 
by about 4,000,000 Ibs. It is believed 
that the government’s resumption of 
the lamb buying program will tend 
to reduce such holdings in the weeks 
ahead. Holdings of canned meats 
were up also, with hams leading the 
way with a gain of about 9,000,000 
lbs. during the month. 


USDA Resumes Lamb Buying 


Last Week With 651,000 Lbs. 

Purchase of 651,000 lbs. of frozen 
lamb was reported late last week by 
the U. S. Department of Agriculture. 
USDA announced reopening of the 
lamb purchase program May 8 due 
to a continued surplus of lamb and 
unfavorable prices being received 
by growers and feeders. The pro- 
gram, which initially opened Febru- 
ary 27, had been dropped April 14. 

Range of prices paid for Choice 
grade 55 to 65-lb. carcasses was 
33.00¢ to 33.69¢ per lb. for Good 
grade, 55 to 65- lb. lambs, 32.47¢, and 
for Good grade, under 55-lb. lambs, 
31.87¢ to 33.65¢. The buy brought 
total purchases to 10,542,000 Ibs. at a 
cost of $3,867,000 since the start of 
the program. 

Bids were accepted from three of 
10 firms which offered a total of 
3,696,000 Ibs. Delivery will be during 
the period May 27 through June 11. 
Buying of the meat will continue 
until further notice. 
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Farm Production of Meat Animals Last Year 
Down 4 Per Cent From Record Tonnage of 1959 


ARM production of meat ani- 

mals in 1960 totaled 49,400,000,- 
000 Ibs., live weight. This was 4 per 
cent under the 51,300,000,000 lbs. in 
1959, according to the Crop Report- 
ing Board. Production in 1959 was 
the highest on record. Cattle and calf 
production accounted for 58 per cent 
of the total farm production of meat 
animals in 1960, with hogs furnish- 
ing 39 per cent and the remaining 
3 per cent from sheep. 

In 1959, cattle and calves repre- 
sented 55 per cent of the total; hogs, 
42 per cent, and sheep and lambs, 
3 per cent. The value of 1960 pro- 
duction at $9,000,000,000 was 7 per 
cent below the 1959 valuation of 
$9,700,000,000. Prices on hogs were 
up in 1960, but lower on the others. 

Gross income (cash receipts plus 
value of home consumption) from 
meat animals amounted to $10,900,- 
000,000 in 1960, 3 per cent less than 
the $11,300,000,000 in 1959. Gross in- 
come from hogs was 2 per cent 
larger than in 1959, but gross income 
was 6 per cent smaller on bovines 
and down 2 per cent on sheep. 

Production of cattle and calves in 
1960 totaled about 28,700,000,000 lbs., 
a record high. This was 2 per cent 
higher than the 28,300,000,000 lbs. in 
1959. Gross income from cattle and 
calves in 1960 amounted to $7,500,- 


000,000, down 6 per cent from 1959. 
Production of hogs in 1960 was es- 
timated at 19,000,000,000 Ibs., 11 per 
cent less than the 21,300,000,000 Ibs. 
in 1959. Record production occurred 
in 1943, with 25,400,000,000 lbs. Gross 
income of $3,000,000,000 from hogs in 
1960 was 2 per cent above 1959. 
Production of sheep and lambs in 
1960 amounted to nearly 1,700,000,- 
000 lbs., 3 per cent below the level 
of 1959. The record production was 
2,300,000,000 Ibs. in 1942. Gross in- 
come was $333,000,000 in 1960 com- 
pared with $338,000,000 in 1959. 


USDA Buys 6,006,975 Lbs. of 


Chopped Meat This Week 

Purchase of 6,006,975 lbs. of canned 
chopped meat for distribution to 
needy families was made this week 
by the U. S. Department of Agri- 
culture. USDA also announced its 
intention to continue the buying pro- 
gram until about 10,000,000 lbs. more 
have been bought. Prices ranged 
from 41.86¢ to 42.77¢ per pound. 

Bids were accepted from five of 
twelve firms which together offered 
a total of 17,247,750 lbs. The week’s 
action brought to 30,570,150 lbs. the 
total amount of the product bought 
since the program began at a cost of 
$13,683,000. 





F. I. Sausage Output Down, 
January-March Volume Up 


Sausage production under federal 
inspection totaled about 463,000,000 
Ibs. in the first quarter of 1961. 
This volume was slightly smaller 
than last year. Production was down 
about 5 per cent in January, but 
rose slightly in February and March 
over the same months of last year. 

The largest decline, 13 per cent, 
took place in production of fresh 
finished sausage and production of 
frankfurters was down a_ shade, 
while the other smoked or cooked 
category showed a small gain over 
last year’s level. Production of dried 
or semi-dried sausage rose by 19 per 
cent over the same months of 1960. 

According to the 1954 and 1958 
Department of Commerce census on 
meat products, sausage production 
under federal inspection has de- 
clined relative to total production. 
Although total production increased 
10 per cent, most of the gain was in 
locally inspected plants. 

Frankfurter production rose 14 
per cent; other smoked or cooked 
increased 74 per cent, while produc- 
tion of fresh product declined 74 
per cent in the four-year period. 


SLICED BACON PRODUCTION 

Sliced bacon production for the 
week ended April 29, amounted to 
19,499,755 lIbs., according to the U.S. 
Department of Agriculture. 


DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS Sheep casings: (Per hank) 
RPE .50@5. 
Pork, sausage, bulk (0h. Cheo) SMOKED MEATS (Lel prices quoted to manu: oh ia a 3.35 5:50 
NS ee ee @43 ; acturers of sausage) Py. SSR ae .25@4. 
Patt ome, ae . sees: rg iets me Beef rounds: (Per set) oho, 2. 3683.75 
in 1-lb. package ..... 1%@ ams, to-be-cooked, av. Clear, 29/3 Paes cree he. 2.70 @ 2.80 
Franks, sheep casing, 14/16, wrapped .......... 47 Clear ade ne <a ee EG AABOMIINNG Foire sihec cosas 1.55 @ 1.65 
in 1-lb. package ..... 64 @69 Hams,. fully cooked. | Clear, 35/40 mm ‘ 1.15@ 1.40 
Franks, skinless, 1-Ib. ..48%@51 14/16, wrapped ....... 49 Clear, 38/40 mm. ....1.35@1.60 CURING MATERIALS 
Bologna, ring, bulk ....50 @55 Hams, to-be-cooked, Not clear, 40 mm./up  95@1.00 
Bologna, a.c., bulk ....41 @44 16/18, wrapped .......... 45 Not clear, 40 poccagyl 80@ 85 Nitrite of soda, in 400-lb. (Cwt.) 
Smoked liver, n.c., bulk 55 @59 Hams, fully cooked, < ‘ bbls., del. or f.0.b. Chgo. $12.38 
Smoked liver, a.c., bulk 41 @48 16/18, wrapped .......... 47 Beef weasands: (Each) Pure refined gran. nitrate 
Polish sausage, self- Bacon, fancy, de-rind, No. 1, 24 in./up .... 15@ 18 of soda, f.0.b. N.Y. ...... 5.95 
service pack. ........ 67 @73 8/10 lbs., wrapped ...... 44 No. 1, 22 in./up .... 146@ 18 Pure refined powdered nitrate 
New Eng. lunch spec. ..65 @71%% Bacon, fancy, sq. cut. seed- Beef middles: (Per set) of soda, f.o.b. N.Y. ..... 10.95 
Olive loaf, bulk ...... 4814 @53 less, 10/12 lbs., wrapped 44 Ex. wide, 2% in./up ..3.75@3.85 Salt, paper-sacked, f.o.b. 
Blood, tongue, n.c. ....51142@65 Bacon, No. 1, sliced, 1-Ib. Spec. wide, 214-2%4 in. 2.75@3.00 Chgo. gran. carlots, ton .. 30.50 
Blood, tongue, a.c. ....49 @64 heat seal, self-service, pkg. 53 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib. 
Pepper loaf, bulk ...... 5214 @67 Narrow, 1%-in./dn. ...1.15@1.20 bags, f.o.b. whse., Chgo. . 28.50 
Pickle & pimento loaf . .444%2@51 SPICES Sugar: 
Bologna, a.c., sliced (del’d) Beef bung caps: (Each) A 6.50 
6, 7-oz. pack. doz. ...2.67@3.60 (Basis Chicago, original Clear, 5 in./up .... 42@ 46 Refined standard cane 
New Eng. lunch spec., barrels, bags, bales) Clear, 412-5 inch - 34@ 38 gran., delv’d. Chgo. ..... 9.417 
sliced, 6, 7-0z. doz. ..4.17@4.92 Whole Ground Clear, 4-4% inch .... 21@ 23 packers curing sugar, 100- 
Olive loaf, aaien. prime .... 86 96 Clear, 3%-4 inch .... 15@ 17 lb. bags, f.o.b. Reserve, 
sliced, 6, 7-0z. doz. ..3.02@3.84 |, aaa 99 1.01 ’ Ditsg (EE DS eviccs scenes 8.60 
P.L. sliced, 6-0z., doz. ..2.87@4.80 Chili pepper ....... 58 | = fps falted: (Fach) Dextrose, regular: 
— — = eieihes pve ye euaees ry 4 | 614-7% inch, inflated 14 Cerelose, (carlots, cwt.) .. 7.07 
oo -87@3. oves, Zanzibar ... Ex-warehouse, Chicago .. 7.32 
Ginger, Jamaica .. 45 50 P rgce Fg inflated erh a “s 
Mace, fancy Banda 3.30 3.70 ork Cai Ss: er han 
DRY SAUSAGE | East Indies ...... a 2.55 29 mm./down ........ 5.75 @6.10 SEEDS AND HERBS 
Cel, Ib.) Mustard flour, fancy .. 43 29/32 mm. ............ 5.75@6.10 = (Lcl., Ib.) Whole Ground 
Cervelat, hog bungs ...1.12@1.14 RS es he 38 Ci 32/35 mm. ........-. 5.20@5.40 Caraway seed ..,... 29 34 
ee ry 66@ 68 West Indies nutmeg... 1.60 35/38 mm. .......... 4.10@4.50 Cominos seed ...... 37 42 
WOPMOP ccc sec ce sence 74@ 76 Paprika, American, SOFT TOMS oc siescecess 3.30 @3.50 Mustard seed 
Holsteiner  ............. 91@ 93 |. SCR ee 55 Hog bungs: St ROCCE 20 
PC ERG, osu s'sseeee 1.03@1.05 Paprika, Spanish, Sow, 34 inch cut ......... yellow Amer. .... 20 
Salami, Genoa style ....1.15@1.17 NO. 1 2... .c0seee. 80 Export, 34 inch cut . Oregano .......... 37 46 
Salami, cooked ........ 2@ 54 Cayenne pepper 63 Large prime, 34 in. . Coriander, 
Pepperoni’ ............ 93@ 95 Pepper: Med. prime, 34 in. .. Morocco, No. 1 .. 32 37 
Sicilian =... .- +--+ +e 1.07@1.09 me ee 1. eines shy 59 Small prime, 34 in. . Marjoram, French . 54 63 
Goteborg .............. 9@ 97 a 59 64 Middles, cap off .......... Sage, Dalmatian, 
Mortadella............ 78@ 80 WS ncn terse 70 76 SED BUNGE: cecicescwcvnien Be Reaeie citar nasa 59 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 
May 16, 1961 


CARCASS BEEF 


BEEF PRODUCTS 


° (lb.) 
ae. wees sant Tongues, No. 1, 100’s .. 32len 
a. eae Tongues, No. 2, 100’s .. 29n 
Choice, 600/700 ...... 3614 : 
= Hearts, regular, 100’s 26 
Choice, 700/800 ...... 36 7 
: Livers, regular, 100’s 20 
Good, 500/600 ....... 35lon Liv _ 
Good, 600/700 ....... 351on vers, selected, 35/50’s 25lon 
= Tripe, scalded, 100’s .. 6 
it ES a eee 34 Tri ked, 100’ 
Commercial cow ....30 @301% fe Yeagibabaares ai > ia 8 
Canner-cutter, cow 31% Lips, unscalded, 100’s 14yon 
. “i Lips, scalded, 100’s .... 154on 
NEE ica ice cade aoe. 534 
iv a Ser 534 
PRIMAL BEEF CUTS Wdders, 100s ....65.:: 5n 
Prime: (lb.) 
Tr. loins, 50/70 (cl) 78 @91 
Sq. chux, 70/80 ..... 32 @33 
Armchux, 80/110 ....301.@31% FANCY MEATS 
Ribs, 25/35 (cl) ....58 @60 Beef tongues, (lb.) 
Briskets, (icl) ....... 27 @27% COmmee, NG. P- ....60.. 38 
Wavels; NO. 1..6.005. 144% @15% corned, Noe. 2 .:...... 33 
Flanks, rough No. 1 .1442@151% Veal breads, 6/12-0z. . 92 
i DEP WENO 3: 5:5-c,apcralme ace 130 
Choice: oy ; 
Hindatrs., 5/700 a 45 Calf tongues, 1-lb./dn. 27 
Foreqtrs., 5/800 ....2812@2914 
Rounds, 70/90 lbs. ... 46 





BEEF SAUS. MATERIALS 


Tr. loins, 50/70 (cl) 63 @70 
Sq. chux, 70/90 ..... 32 @33 
Armchux, 80/110 ....3012@31% FRESH 
Ribs, 25/30 (Icl) ..... 49 @51 Canner-cutter cow meat, (b.) 
Ribs, 30/35 (icl) ..... 45 @48 eee 44 
Briskets, (icl) ....... 27 @27% Bull meat, boneless, 
Nevela, m0. 1 .....% 14% @1516 Pe ae 4514 
Flanks, rough No. 1 .1412@1512 Beef trimmings, 
stood (all wts.): 75/85%, barrels ....34 @34\%4 
gers se NEARER ETT 43 @45 85/90%, barrels .... 39 
ROMO 6. 5.0deece': - 31 @33 Boneless chucks, 
Briskets @27 barrels ............. 431 @44 
Higgs otek @43 Beef cheek meat, 
Loins, trim’d. ....... 57 @61 trimmed, barrels .... 35on 
Beef head meat, bbls. 2914n 
Veal trimmings, 
boneless, barrels ....44 @45 
COW, BULL TENDERLOINS 
C&C grade, fresh (Job lots. Ib.) VEAL SKIN-OFF 
Cow, 3 lb./down ....... 64 @68 Drtenn; TRAE c vaccavnsccs 56 @57 
ae errr 70 @73 PE acest es cece 55@57 
Cow, 4/5 Ibs. .... 0.26565 80 @83 Giidite, GO/196 2. oii ccccvevs 52@53 
Cow, 5 Ibs./up ........ 93 @95 oi ee > Uo | ee are 52@53 
Bull, 5 Ibs./up ........ 93 @95 CON DOE aos cen ss aiarcleres 47@49 
Commercial, 90/190 ........ 44@46 
WCHG GEE cic ei cereees 39@41 
CARCASS LAMB Ce GORE wicca ncvdses vac 34@35 
(cl., lb.) 
Prime, 35/45 Ibs. ...... 3514 @ 40 
Prime, 45/55 Ibs. ...... 3414 @ 40 ‘ BEEF HAM SETS 
Prime, 55/65 lbs. ...... 3214 @ 3414 Insides, 12/up, Ib. ........ 53@54 
Choice, 35/45 lbs. ...... 3514 @ 40 Outsides, 8/up, Ib. ........ 52@53 
Choice, 45/55 Ibs. ..... 3414 @ 40 Knuckles, 72/up, Ib. ..... 53@ 54 
Choice, 55/65 Ibs. ..... 3214 @34% ss 
Good, ah ws, ........ 31144 @39 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) May 16 May 16 May 16 
Choice, 5-600 Ibs. ....... $38.75 @ 40.50 $40.00 @ 41.00 $40.00 @ 41.50 
Choice, 6-700 lbs. ....... 38.00 @ 39.50 38.50@ 41.00 39.00 @ 41.00 
Good, 5-600 Ibs. ......... 37.00 @ 39.50 39.00 @ 40.00 39.50 @ 41.00 
Good, 6-700 Ibs. ......... 36.00 @ 38.50 38.00 @ 39.00 38.50 @ 40.00 
mend., S000 Ibe. ......... 36.00 @ 38.00 37.00 @ 39.00 36.00 @ 38.00 
cow: 
Commercial, all wts. . 31.00@33.00 30.00 @ 33.00 34.00 @ 35.00 
Wey, af wes. ......... 30.50 @ 32.50 29.00 @ 32.00 33.00 @ 34.00 
Canner-cutter .......... 30.00 @ 32.00 29.00 @ 31.00 31.00 @ 33.00 
Bull, util. & com’l. ...... 35.00 @ 38.50 34.00 @ 36.00 39.00 @ 40.00 
FRESH CALF: 
Choice, 200 lbs./down .. 45.00@50.00 None quoted 44.00 @ 47.00 
Good, 200 lbs./down . 40.00 @ 48.00 43.00 @ 46.00 42.00 @ 45.00 
LAMB (Carcass): (Springs) (Springs) (Springs) 
Prime, 45-55 Ibs. ........ 38.00 @ 40.00 36.00 @ 38.00 38.50 @ 41.00 
Prime, 55-65 Ibs. ........ 35.00 @ 39.00 34.00 @ 36.00 None quoted 
Choice, 45-55 Ibs. ....... 38.00 @ 40.00 36.00 @ 38.00 38.50 @ 41.00 
Choice, 55-65 lbs. ....... 35.00 @ 39.00 32.00 @ 37.00 None quoted 


Geod, all wts. .........%. 32.00 @ 37.00 
FRESH PORK: (Carcass) (Packer style) 


135-175 Ibs. U.S. No. 1-3. None quoted 


LOINS: 
4 ere 42.00 @ 47.00 
PU ORNM Naso. 5 tre Slaves wi ceners 41.00 @ 46.00 
PICNICS: (Smoked) 
WP OMI ula'e. 4:6 0:60.56 04 ees 34.00 @ 37.00 
HAMS: 
OEM, ay Gus. re niviere-eievelata 43.00 @ 46.00 
UMP RRENINT. overdue < acasaca'evlaniete 40.00 @ 44.00 


None quoted 37.00 @ 41.00 

(Packer style) (Packer style) 

None quoted 29.00 @ 30.00 
45.00 @ 49.00 44.00 @ 50.00 
43.00 @ 47.00 44.00 @ 49.00 
(Smoked) (Smoked) 
33.50 @ 37.00 32.00 @ 37.00 
43.00 @ 47.00 43.50 @ 50.00 


39.00 @ 45.00 43.00 @ 48.00 
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NEW YORK 


May 17, 1961 


CARCASS BEEF AND CUTS 


Prime steer: (icl., Ib.) 
Hinds., 6/700 ....... 52 @58 
pci Oy (ka 52 @57 
Rounds, cut across, 

po ee 48 @55 
Rds., dia. bone, f.o. ..49 @55 
Short loins, untrim. ..77 @88 
Short loins, trim. ...104 @135 
WIRE: x ccccine cence 17 @20 
WUE Ce ctnce keenest 54 @63 
Arm chucks ......... 32 @36 
1, || are 28 @37 
i Arr rarer erica 16124 @21 

Choice steer: 

Carcass, 6/700 ...... 4014 @42 
Carcass, 7/800 ...... 39 @40% 
Carcass, 8/900 ...... 3814 @3914 
i 2, ee 4712 @53 
po 2, Se 47 @53 
Rounds, cut across, 

UME OME a 6, 5c. 6 ns 47 @55 
Rds., dia. bone, f.o. ..48 @55 
Short loins, untrim. ..56 @63 
Short loins, trim. ....76 @95 
ENN Oc wacdeeaeeae <s's 17 @20 
ME Sbcccwdsewacsees 45 @53 
Arm chucks .......... 31 @36 
DoS cre 27 @36 
FEMMES ove ceccceeeses 1514 @21 

Good steer: 

Carcass, 5/600 ...... 3814 @39 
Carcass, 6/700 ...... 38 @39% 
Famae, G/7GP 22... 38 @40 
Hinds., 7/800 ....... 45 @50 
Rounds, cut across, 

SORT GEE, kas ance 46 @52 
Rds., dia. bone, f.o. ..47 @52 


Short loins, untrim. ..49 @54 
Short loins, trim. ....59 @66 
PIGMMS ose sccensecss 17 @20 
ME. cuntcweue scans 45 @51 
Arm chucks ......... 31 @35 


PHILA. FRESH MEATS 


May 16, 1961 

PRIME STEER: (el., 1b.) 
Carcass, 5/700 ....... 4212 @45 
Careass, 7/900 ...... 41144 @44 
Rounds, flank off ....49 @53 
Loins, full, untr. ....55 @58 
Ribs, 7-bone ........ 58 @62 
Armchux, 5-bone ....32 @35 
Briskets, 5-bone ..... 27 @30 

CHOICE STEER: 
Careaus, 5/700 ......; 40 @41% 
Capea. “T/GEE os 53-5 39 @4l1 
Rounds, flank off ...48 @51l 
Loins, full, untr. ....48 @5l1 
Loins, full, trim. ..... 60 @63 
Ribs, 7-bone ........ 48 @53 
Armchux, 5-bone ....32 @35 

. Briskets, 5-bone ..... 27 @30 

GOOD STEER: 
Carcass, 5/700 ....... 38 @40 
Carcass, 7/900 ....... 3712 @39%2 
Rounds, flank off ....47 @49 
Loins, full, untr. ....45 @48 
Loins, full, trim. ....56 @60 
Ribs, 7-bone ......... 45 @48 
Armchux, 5-bone ....32 @34 
Briskets, 5-bone ..... 27 @30 

COW CARCASS: 
Comm’1., 350/700 ....324%4@34%4 
Utility, 350/700 ...... 321% @341%4 
Can-cut, 350/700 ..... 32 @33 

VEAL CARC.: Choice Good 
Cd Sera n.q. 43 @45 
90/120 Ibs, ..... .46@49 44@46 
120/150 Ibs. ...... 46@49 43@46 


LAMB CARC.: Ch.&Pr. Good 


sien 43@46 39@42 
Pee 39@43 37@40 
Wuwes 36@39 33@36 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
; 17 


40% lean, barrels ... 
50% lean, barrels .... 1814 
80% lean, barrels .... 3514 


95% lean, barrels .... 49 


Pork head meat ....... 30 
Pork cheek meat 

trimmed, barrels .... 36 
Pork cheek meat, 

WHEREIIIOE 8 etenaces 34 


FANCY MEATS 


(Lel., Ib.) 
Veal breads, 6/12-0z. ......... 105 
be oe eee 135 
Beef livers, selected .......... 33 
BOGE, BIGMGWee nc akc ccnccngaces 26 
Oxtails, %-lb., frozen ......... 20 
VEAL SKIN-OFF 
(Carcass prices, Jcl., lb.) 
Prime, GG/000 <.6.<c605- 57 @61 
Prime, 120/150 ......... 56 @59 
Choice, 90/120 ......... 47 @51 
Choice, 120/150 ....... 45 @50 
Choice calf, all wts. ....42 @45 
Good, GO/SO 2... cccce. 41 @48 
Good, SO/EMP ..cccescss 43 @48 
Good, 120/150 .......... 42 @45 
Good calf, all wts. ....40 @43 
CARCASS LAMB 
dcl., Ib.) 
te eee 39 @42 
Prime, 45/55 .......... 3514 @ 37 
a ee ee 32 @34 
Choice, 35/45 .......... 39 @42 
Choice, 45/55 .......... 351% @37 
Choice, 55/65 .......... 32 @34 
oo a eee 32 @35 
Gage GEE 8 es ondnis cles 28 @31 
CG MO aoe casas es 25 @28 
(Carlots, Ib.) 
Choice, 35/45 .......... 36 @40 
Choice, 45/55 .......... 30 @31 
Chofee, SE/G6 22.0500. 27 @29 
CARCASS BEEF 
(Carlots, Ib.) 
Steer, choice, 6/700 ....3812@4015 
Steer, choice, 7/800 ....38 @40 
Steer, choice, 8/900 ....3714@3814 
Steer, good, 6/700 ....36%@38 
Steer, good, 7/800 ....3542@37 
Steer, good, 8/900 . 34% @36 








Phila., N. Y. Fresh Pork 


PHILADELPHIA: (icl., Ib.) 
Loins, reg., 8/12 ..... 43 @46 
Loins, reg., 12/16 ....41 @43 
Boston butts,.4/8 ....34 @36 
Spareribs, 3-lb/dn ...38 @41 
Hams, sknd., 10/12 ..42 @44 
Hams, sknd., 12/14 ..41142@43 
Picnics, s.s., 4/6 ....29 @32 
Picnics, s.s., 6/8 ....28 @30 
Bellies, 10/14 ......... 29 @3014 

NEW YORK: del., Ib.) 
Loins, reg., 8/12 ..... 41 @48 
Loins, reg., 12/16 . 39% @42 
Boston butts, 4/8 ....34 @38 
Hams, sknd., 12/16 ..41 @48 
Spareribs, 3 lb./dn ..39 @46 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


May 16, 1961 
Hams, skinned, 10/12 .. 40 
Hams, skinned, 12/14 .. 39 
Hams, skinned, 14/18 .. 38 
Picnics, 4 eee 27 
Piemies, GS Te. «<2... 2514 
Pork loins, boneless ... 58 
Shoulders, 16/dn. ...... 30 

(Job lots, lbs.) 
PORN TIWONS ois oc i ccsccas 15 
Tenderloins, fresh, 10’s 75 
Neck bones, bbls. ...... 9 
Feet, 8.C.. BRIG. «.ccssce 7 @8 


OMAHA, DENVER MEATS 
(Carcass carlots, ewt.) 
Omaha, May 17, 1961 

Choice steer, 6/700 ..$35.75@ 37.00 

Choice steer, 7/800 .. 35.25@36.50 

Choice steer, 8/900 .. none quoted 

Good steer, 6/700 . 34.50@ 36.00 


Good steer, 7/800 ... 34.25@35.50 
Choice heifer, 5/700 .. 35.75@36.50 
Good heifer, 5/700 ... 34.00@35.00 
Cow, c-c & util. . 29.00 @ 31.00 
Pork loins, 8/12 ...... 40.50 @ 41.00 
Pork loins, 12/16 . 39.50@ 40.50 
Bost. butts, 4/8 ..... 30.00 @ 32.00 
Hams, sknd., 12/14 .. 38.00@39.50 


Denver, May 16, 1961 


Choice steer, 8/900 .. none qtd. 
Choice heifer, 5/700 .. 35.00@35.75 
Choice heifer, 7/800 .. 34.70 


Good heifer, 5/700 .. 33.50@34.00 
Good heifer, 7/800 ... 33.00 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, May 17, 1961) 


SKINNED HAMS 


F.F.A. or Fresh Frozen 
ae A: Se 391on 
A ORE LE Sr ee 37 
36@361%2...... 14/16 ....36@363%4 
_ OEE eee it) aa. 35 
34@3442_ ...... 18/20 ....34@3412 
33a ......... tee 3314on 
a eee IEE 50 600s 331en 
BETOR:. 65060008 koe 33len 
eee ob a EOS 33n 
3012 .25 ‘up, i err 3014 
PICNICS 
F.F.A. or Fresh Frozen 
_ ORO COTE CCT 26n 
rE reer ) eer 24 
Se eT St! Pree 24 
Pe oe it: eee 24 
24a.. ££0. B/up 2s in ..... 24 
eee fresh 8/up 2’s in ...n.q. 
FRESH PORK CUTS 

_ Lot Car Lot 

ttre Loins, 12/dn ........39 
366 3642.. Loins, 12/16 34144 @35'% 
ee Loins, 16/20 ........ 33 
. See Loins, 20/up ........ 32 
33@ 34 ee, eee 3012 
- ee Butts, 8/12 ...... 301on 
eee Butts, 8/up ...... 30l4n 
3742 @38.. Ribs, 3/dn ....3612@37 
29........ Ribs, 3/5 ere 28 
ay ry 23n 


a-asked, b-bid, n-nominal 


ew 

eee: 2914n 
BE sc icwessces ; * ree 291%. 
ee, REET DOES: 0::5:¢:0:58 2912 
27142 @28 ....... 12/14 .27% @28 
24@24%...... 14/16 .24@24% 
— RT Tere it) es 24 
- MTTEr er re is eres 22 
D.S. BRANDED — (CURED) 
3 Perro): eee 234 

eee e eT. erry: 2234n 
GA. froz., fresh D.S. clear 
TOG. scascccves \. Se 22n 
ob, 23/30 ......00s 22n 
Pree 30/35 ....... 17%4n 
ere. ks eT 17n 
1444a ......... 40/50 ....... 16%4n 

FAT BACKS 

Frozen or fresh Cured 
BIG. 2. ccccsece eee 94n 
WOM ss cccaccas Eee 914 
oe le: rer 10 
_, Meee ie eee 11 
104en es eee 11%4n 
1034n ......... is Beers 113%4 
12n it ee 12% 
ot eee OTE 062 e pees 1334 

OTHER CELLAR CUTS 
Frozen or fresh Cured 
Lees Sq. jowls, boxed ....n.q. 
eee Jowl butts, loose ..... 14 
BRUREs ccs Jowl butts, boxed ..n.q. 





DRUM LARD FUTURES 


FRIDAY, MAY 12, 1961 


Open High Low Close 
May 11.00 11.00 10.95 11.00 
July 11.32 11.32 11.20 11.25 
Sept. 11.40 11.40 11.37 11.40 
Oct. 6 Sets re 11.32n 
Nov. sere bas ras 10.95a 
Dec. 11.45 11.45 11.45 11.45 
Sales: 1,160,000 Ibs. 
Open interest at close, Thurs., 


May 11: May, 20; July, 311; Sept., 
115; Oct., 4; Nov., 2; Dec., 12 lots. 


MONDAY, MAY 15, 1961 


May 11.10 11.10 11.02 11.05 
July 11.35 11.42 11.30 11.35 
Sept. 11.50 11.62 11.42 11.47b 
Oct. Pe vie 11.32 
Nov. ine or ban 10.90a 
Dec. 11.40 11.45 11.40 11.45a 


Sales: 2,640,000 Ibs. 
Open interest at close, Fri., May 


12: May, 24; July, 314; Sept., 116; 
Oct., 4; Nov., 2, Dec., 15 lots. 
TUESDAY, MAY 16, 1961 
May 11.05 11.15 10.97 11.12 
July 11.35 11.35 11.10 11.15 
Sept. 11.50 11.50 11.32 11.32 
Oct. ok or 11.32a 
Nov. 10.90a 
Dec. 11.40a 


Sales: 2.080 000 Ibs. 


Open interest at close, Mon., May 
15: May, 27; July, 318; Sept., 115; 


Oct., 4; Nov., 2, Dec., 19 lots. 
WEDNESDAY, MAY 17, 1961 
July 11.12 11.20 11.12 11.20 
Sept. 11.30 11.30 11.27 11.30 
Oct. ». Ro [om 11.30a 
Nov. oe. reps Ane 10.80a 
Dec. 11.30 11.30 11.30 11.30a 

Sales: 960,000 lbs. 
Open interest at close, Tues., 
May 16: May, 24; July, 323; Sept., 


119; Oct., 4; Nov., 2, Dec., 19 lots. 
THURSDAY, MAY 18, 1961 


July 11.25 11.25 11.20 11.20a 
Sept. 11.30 11.45 11.30 11.35 
Oct. 11.30 11.30 11.30 11.30 
Nov. 10.80 10.80 10.75 10.75a 
Dec. 11.30 11.30 11.25 11.27 
Sales: 1,400,000 lbs. 
Open interest at close, Wed., 


May 17: May, 19; July, 326; Sept., 
119; Oct., 4; Nov., 2; Dec., 20 lots. 
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CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


May 12, May 13, 

1961 1960 
P.S. lard (a) 4,279,549 5,269,313 
P.S. lard (b) non ST Oe 
D.R. lard (a) 4,882,433 1,356,263 
i. eT eee 911,363 
TOTAL LARD 9,201,982 7,536,939 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


MONTHLY RATIOS 
Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 
were listed by the USDA 
as follows: 
B.&G. Corn Hog-Corn 


cwt. Bu. ratios 
Apr. 1961..$17.18 $1.081 15.9 
Mar. 1961.. 17.54 1.106 15.9 
Apr. 1960.. 16.11 1.206 13.4 


Meat Index Steady 
The declining trend, 
which has prevailed in 
meats appears to have been 
checked, temporarily at 
least, as the average 
wholesale price index for 
the week ended May 9 was 
steady at 93.6. Meanwhile, 
the average primary mar- 
ket price index fell to 119.1 
from 119.3 for the previous 
week. The same indexes 
for the corresponding week 
last year were 97.1 and 
119.9 per cent, respectively. 








LEAN CUTS LOWER; MINUS MARGINS WIDER 


(Chicago costs, credits and reali 


tions for M 


day and Tuesday) 





Markdowns on lean cuts, coupled with higher costs 
of live hogs, were more than enough to offset the modest 
advances on some of the other pork cuts this week. The 
net result was a general widening of cut-out margins, 
with those on heavies falling back to their broadest 
negative positions in weeks. 








Value Value Value 
—180-220 Ibs.— —220-240 lbs.— -~-240-270 Ibs.— 
a a —~ 
per percwt. per percwt. per percwt. 
ewt. fin. cewt. fin. cewt. fin. 
alive yield alive yield alive yield 
eee $11.43 $16.48 $10.65 $14.99 $10.01 $14.13 
Fat cuts, lard ......... 5.10 7.33 5.08 7.20 4.71 6.53 
Ribs, trimms., etc. 2.12 3.04 1.96 2.73 1.85 2.57 
Cost of hogs .......... 17.31 17.00 16.44 
Condemnation loss 2 .08 -08 .08 
Handling, overhead .... 2.80 2.55 2.30 
TOTAL: (CORTE © 5 v:s/06:0:000 20.19 29.05 19.63 27.65 18.82 26.32 
TOTAL VALUE ....... 18.65 26.85 17.69 24.92 16.57 23.23 
Cutting margin ...... —1.54 —2.200 —1.94 —2.73 -—2.25 —3.09 
Margin last week ...—1.25 —1.79 —1.21 -—1.69  —1.79 -—2.48 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
May 16 May 16 May 16 
1-Ibs. cartons .........eee0- 16.50 @ 18.00 16.00 @ 20.00 16.50 @ 20.75 
50-lb. cartons & cans ...... 15.50@ 17.50 16.00 @ 19.00 None quoted 
WEES bn chee esaeseae 15.00 @ 16.25 15.00 @ 17.00 15.00 @ 17.50 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, May 17, 1961 
Refined lard, drums, f.o.b. 


CRD cickvevcceccccocs $13.75 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago 13.25 
Kettle rendered, 50-lb. tins, 

FOB. CHICEED woacccccees 25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 14.75 
EWN PEON 6h :0d5 weg eek ncasc 14.50 


Standard shortening, 
North & South, delivered 22.50 
Hydrogenated shortening, 


N. & S., dums, del’vd. ... 22.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

May 12 ..11.00n 10.00b 12.50n 
May 15 ..11.05n 10.12 12.50n 
May 16 ..11.10n 10.12 12.50n 
May 17 ..11.10n 9.75 12.25n 
May 18 ..11.00n 9.75 12.25n 
Note: add %¢ to all lard prices 


ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed May 13, 1961, was 14.7, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.9 ratio for the pre- 
ceding week and 13.2 a 
year ago. These _ ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.123, $1.123 and 
$1.194 per bu. during the 
three periods, respectively. 


VEGETABLES OILS 


Wednesday, May 16, 1961 
Crude cottonseed oil, f.o0.b. 


ME awe ttagtecss < 1334 @13%n 

ny a Oe 14\44n 

ET | gcacm eitineisceis << 14n 
Corn oil in tanks, 

f.o.b. Decatur ....... 17% 
Soybean oil, 

i | eee 1234n 
Coconut oil, f.o.b. 

Pacific Coast ........ 1134n 
Peanut oil, 

ere 15%4n 
Cottonseed foots: 

Midwest, West Coast 15g 

Ree are 15% 
Soybean foots: 

peer rrr Te 1% 

OLEOMARGARINE 


Wednesday, May 16, 1961 
White dom. veg., solids, 


30-lb. cartons ....... 26% 
Yellow quarters, 

30-lb. cartons ....... 281% 
Milk churned pastry, 

750-Ib. lots, 30’s ... 251% 
Water churned pastry, 

750-lb. lots, 30’s .... 241 
Bakers, drums, tons ... 21 

OLEO OILS 

Prime oleo stearine, .... 

WEE cncacvecaetnaens 12% 
Extra oleo oil (drums) 17% 


Prime oleo oil (drums) 17 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

May 12—May, 16.43; July, 15.97- 
1601; Sept., 15.15-13; Oct., 14.50; 
Dec., 14.29; Mar., 14.30b; May, 
14.30b, and July, 14.30b. 

May 15—May, 16.15-05; July, 
15.78-76; Sept., 14.91; Oct., 14.37; 
Dec., 14.10; Mar., 14.12b-25a; May, 
14.13b-25a, and July, 14.13b-25a. 

May 16—July, 15.49; Sept., 14.76b- 
80a; Oct., 14.13b-16a; Dec., 13.92b- 
14.00a; Mar., 13.94b; May, 13.95b, 
and July, 13.97b. 

May 17—July, 15.66-65; Sept., 
14.98; Oct., 14.32-30; -Dec., 14.05b- 
10a; Mar., 14.12b-20a; May, 14.05b- 
18a, and July, 14.05b. 


May 17—July, 15.62-60; Sept., 
14.91b-93a; Oct., 14.25-22; Dec., 
14.00b-03a; Mar., 14.01b-05a; May, 


14.02b, and July, 14.01b. 
a-asked, b-bid. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, May 16, 1961 
BLOOD 
Unground, per unit of 
ammonia, bulk 7.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground. loose 


ED ONON Es aia Scrlestih's. mene ewe 7.50n 
MR UNI Wa 50-4105. ir grb ie ike reo er 7.25n 
ME MERE 6c s ededdacey owe veces 7.00n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $100.00 @ 102.50 
50% meat, bone scraps, bulk ..100.00@ 102.50 
60% digester tankage, bagged . .102.50@ 105.00 
60% digester tankage, bulk ....100.00@102.50 


80% blood meal, bagged ....... 137.50 
Steamed bone meal, 50-lb. bags 

(specially prepared) ......... 100.00 

60% steamed bone meal, bagged 90.00 
FERTILIZER MATERIALS 
Feather tankage, ground, 

per unit ammonia (85% prot.) *5.00 

Hoof meal, per unit ammonia ... +6.50@ 6.75 
DRY RENDERED TANKAGE 

Low test, per unit protein ..... 1.80n 

Medium test, per unit prot. 1.75n 

High test, per unit prot. ....... 1.70n 
GELATIN AND GLUE STOCKS 

Bone stock, (gelatin), ton ...... 18.50 

Jaws, feet (non gel) ton ....... 5.00@ 7.50 

bo eee ene 7.00@ 11.00 

Pigskins (gelatin), lb. (cl) ..... 83g @ 8% 

Pigskins, smoked, edible (cl) ... 1742n 

ANIMAL HAIR 

Winter coil-dried, 

c.a.f. mideast, ton ........... 60.00@ 80.00 
Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece .......... 1@ 2% 
Summer processed (Apr.-Oct.) 

SS MU ang ne BOCK oe oa hea ats 11@ 13 


*Del. midwest, jdel. mideast, n—nom., a—asked 





TALLOWS and GREASES 


Wednesday, May 17, 1961 











No significant price changes were 
registered in the inedible fats market 
late last week as some stock contin- 
ued to trade at steady price levels. 
Bleachable fancy tallow sold at 7%¢, 
special tallow at 73g¢, and yellow 
grease at 71s¢, all c.af. Chicago. 
Bleachable fancy tallow was bid at 
8¢, c.a.f. New York, on regular stock, 
and high titre material was sought at 
81¢¢, c.af. Baltimore. Bleachable 
fancy tallow was also bid at 8¢, c.a.f. 
Avondale, La. Choice white grease, 
all hog, traded at 814¢, c.a.f. Chicago. 
Edible tallow met buyer inquiry at 
934(@91'4¢, f.0.b. Denver, and at 958¢, 
f.o.b. River; sellers asked %¢ more 
at River points. Some edible tallow 
changed hands at 10¢, c.a.f. Chicago. 

Some trading took place on Mon- 
day of the new week and again at 
steady prices. Bleachable fancy tal- 
low sold at 7%¢, prime tallow at 
75¢¢, special tallow and B-white 
great at 73¢¢, No. 1 tallow and yellow 
grease at 7¢, all c.af. Chicago. A 


few tanks of choice white grease, all 
hog, sold for quick shipment at 83g¢, 
delivered Chicago. Several tanks of 
edible tallow moved at 1044, c.a-f. 
Chicago, and Chicago basis. 

The inedible fats market was 
mixed on Tuesday, and date of ship- 
ment of stock was the main price de- 
termining factor. Bleachable fancy 
tallow sold early at 8¢, and later in 
fair movement at 7%¢, c.a.f. Chicago. 
A few tanks of special tallow sold for 
quick shipment at 714¢, and later for 
prompt shipment at 73¢¢, also c.a/f. 
Chicago. Yellow grease, low acid, 
sold at 74%4¢, and regular stock at 
71g¢, c.a.f. Chicago. Additional tanks 
of choice white grease, all hog, sold 
at 814¢, c.a.f. Chicago. 

Bleachable fancy tallow was sought 
at 8@81¢¢, c.a.f Avondale, and c.a.f. 
New York, and price depended on 
the quality of stock. No. 1 tallow sold 
at 744¢, c.a.f. Chicago, for quick ship- 
ment, and some sold for prompt ship- 
ment at 74g¢. Edible tallow was of- 
fered at 912¢, f.0.b. Denver, some sold 
at 95¢¢, f.o.b. River, and more of it 
was available at 104¢, c.a.f. Chicago. 

Edible tallow was available at mid- 
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week at 10¢, c.a.f. Chicago, but with- 
out reported inquiry; it was also 
reported that a bid of 95¢¢, f.o.b. 
River, would move some material. 
The inedible fats market remained 
a little mixed as to price levels. 
Bleachable fancy tallow was sought 
at 77%%¢, c.a.f. Chicago. Special tallow 
was bid at 73¢, c.a.f. Chicago, and 
some sold at that basis. Yellow 
grease met inquiry at 7@7\¢¢, c.a_f. 
Chicago, and the price depended on 
quality of stock. Choice white grease, 
all hog, was bid at 814¢, c.a.f. Chica- 
go, and offered at 834@814¢. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 95%¢, f.o.b. 
River, and 10¢, Chicago basis; origi- 
nal fancy tallow, 8%¢; bleachable 
fancy tallow, 7%¢; prime tallow, 
75g¢; special tallow, 734¢; No. 1 tal- 
low, 74g¢, and No. 2 tallow, 65¢¢. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
814¢; B-white grease, 73¢¢; yellow 
grease, 714¢¢, and house grease, 6%¢. 


EASTERN BY-PRODUCTS 
New York, May 17, 1961 
Dried blood was quoted today at 
$6.25 per unit of ammonia. Wet ren- 
dered tankage was listed at $6.25 
per unit of ammonia and dry ren- 
dered tankage was quoted at $1.70 
per protein unit. 


PET FOOD PRODUCTION 
Canned food and canned or fresh 
frozen food component for dogs, 
cats and like animals prepared un- 
der federal inspection and certifica- 
tion totaled 5,985,139 lbs. in the week 
ended April 29. 


Danes Have Working Plan on 
Pork; Aim to Promote Abroad 


Cooperative and private slaugh- 
terhouses in Denmark have con- 
cluded an agreement that will assure 
a constant supply of hog carcasses to 
the canning and bacon industries, 
the Foreign Agricultural Service has 
reported. A temporary agreement 
will be effective through July 1 of 
this year, and all parties involved 
will therefore have an opportunity 
to gain experience and develop new 
ideas before a more permanent plan 
is drawn up. 

A nine-man committee will fix 
prices on hog carcasses available to 
canners, whose supply will be ad- 
justed according to its requirements. 
Canners will be assured of reason- 
able supplies at all times, but must 
be able to absorb surplusses when 
the bacon market is weak. In pro- 
moting the sale of Danish products 
abroad, all brands must display the 
label “Danish.” A promotion office 
is to be opened soon in New York. 
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CHICAGO HIDES 


Wednesday, May 17, 1961 











BIG PACKER HIDES: Volume of 
sales last week was estimated at 120,- 
000 pieces and steady prices were the 
rule. About 29,000 River and low 
freight heavy native steers sold after 
midweek at 1412¢15¢, while branded 
steers sold readily—butts at 12¢, and 
Colorado’s at 11¢. Some heavy Texas 
steers sold at 11%%¢, to make the 
branded steer volume about 41,000 
pieces. About 19,000 River and low 
freight heavy native cows sold steady 
at 16@1644¢. Light native cows, May 
salting, were in good demand at 
River points, with 1¢ to 24¢ higher 
bid. River-Northern, Denver brand- 
ed cows and some Southwesterns 
sold steady at 1444@15l¢¢. 

The new week opened on a quiet 
note, although the undertone was 
steady. Most selections were in de- 
mand at steady prices and some 
River light native cows met inquiry 
at 4%¢ over last sales. On Tuesday, 
one big producer sold about 20,000 
hides, mostly at steady prices and 
reportedly obtained the 42¢ increase 
on River light native cows. At mid- 
week, Denver and River branded 
cows sold steady at 14%¢ and 1414¢, 
respectively. Some River and North- 
ern light native steers sold steady at 
20¢, along with few cars of heavy 
native steers and branded steers also 
at steady prices. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market held steady with a 
week ago, although some sellers had 
bullish price ideas. The 60/62-lb. all- 
weights moved mostly at 134@- 
144%4¢. The 50/52-lb. averages held 
steady at 164%4@17%4¢, the outside 
price for strictly plump hides. Small 
packer bulls, 85/90-lb. stock, were 
reported selling at 9@94¢, f.o.b. 
shipping points. Country 52/54-lb. 
hiles, a little draggy early in the 
week, sold at 14144¢, Chicago freight. 
Further offerings were noted at 14¢, 
f.o.b. shipping points. Bulk of 48/50 
No. 3 hides, sold at 914@10¢, f.o.b. 
shippping points. 

CALFSKINS AND KIPSKINS: 
The big packer calf and kip market 
was quiet. Northern light calf sold 
at 60¢. Some heavy calf was avail- 
able at 6742¢, but the market was 
called nominal at 65¢. River kips 
last brought 55¢, while River over- 
weights were nominal at 45¢. Small 
packer allweight calf was steady at 
42@45¢ nominal, as were allweight 
kips at 38@40¢. Country allweight 
calf was quoted at 30@31¢, and all- 
weight kips were steady at 25@26¢. 
Regular slunks were reported bid at 


1.90, steady, with some offered at 
2.00, f.0.b. plants. 

SHEEPSKINS: Shearlings moved 
slowly this week. Northern-River 
No. 1’s sold at .65@85, with the bulk 
of sales at .75, River points. A few 
sales of No. 2’s were noted at .50@- 
.55. Southwestern No. 1’s were steady 
at 1.00@1.15, and No. 2’s moved 
slowly at .60@.65. Some small lots 
of No. 3’s were reported at .30@.35. 
Fall clips, Northern-Rivers, sold at 
1.50@1.70, and a few Southwesterns 
sold at 1.65@1.75. Midwestern old 
crop wool pelts last sold at 2.40@- 
2.50. Spring lamb pelts reportedly 
sold at 1.40@1.50, to pullers, with 
few sales to tanners about .25 more. 
Dry pelts were nominal at .18. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
May 17, 1961 1960 

Let. native steers ... 20 22 @22% 
Hvy. nat. steers ....14%@15 141% @15n 
Ex. Igt. nat. steers ..22 @23n 24n 
Butt-brand. steers ... 12 13n 
Colorado steers ...... 11 12n 
Hvy. Texas steers ... 1l4n 12\4n 
Light Texas steers .. 18n 20n 
Ex. lgt. Texas steers . 2in 22n 
Heavy native cows ..16 @16% 17 @17%n 
Light nat. cows ..... 18 @20% 20 @2iIn 
Branded cows ...... 1444 @15% 16 @16%n 
Native bulls ........ 10% @11n 11% @12n 
Branded bulls ....... 912 @10n 10% @11in 
Calfskins: 

Northern, 10/15 Ibs. 65n 57lon 

10 lbs./down ...... 60n 55n 
Kips, Northern native, 

pte 2. Ree ee 55n 45n 

SMALL PACKER HIDES 

STEERS AND COWS: 

GO/GB-Ib. AVE. 202600 13%@14%4n 17 @17\%n 
50/52-lb. avg. ....... 164%@17%n 14 @14%n 
SMALL PACKER SKINS 

Calfskins, all wts. ...42 @45n 43 @45n 
Kipskins, all wts. ...38 @40n 35 @37n 
SHEEPSKINS 
Packer shearlings: 
i Me PR On Pe 65@ 85n 1.80@ 2.35 
Pe Mita es-amaee ness 50@ 55n 1.50@ 1.70 
Dry Pelts ........%: -18n .24n 
Horsehides, untrim. 8.00@ 8.50n 10.50n 


Horsehides, trim. ... 7.25@ 7.50n 10.00@10.50n 


N. Y. HIDE FUTURES 


Friday, May 12, 1961 


Open High Low Close 
July ... 16.90b 17.28 17.20 17.07b- .15a 
Oct. ... 16.98 17.16 16.78 17.05b-00 
Jan. ... 16.70b ee Semen 16.90b-17.00a 
Apr. ... 16.55b tess A 16.85b- .95a 
July ... 16.35b 16.80 16.80 16.80 

Sales: 22 lots. 
Monday, May 15, 1961 

July ... 17.15b aoa sence 17.15b- .30a 
Oct. ... 17.05b 17.04b- .15a 
Jan. ... 16.90b 16.90b-17.05a 
Apr. ... 16.80b 16.80b- .95a 
July ... 16.60b 16.70b- .90a 


Sales: 4 lots. 
Tuesday, May 16, 1961 


July - 17.1% = 117.20 16.92 17.00 
Oct. . 17.06b 17.05 16.90 16.90 
Jan. ... 16.90b ae 16.75b- .85a 
Apr. ... 16.82b 16.60b- .80a 
July ... 16.72b 16.50b- .75a 


Sales: 11 lots. 
Wednesday, May 17, 1961 


July ... 16.96b 17.01 16.98 17.00 

Oct. ... 16.90b 16.90 16.90 16.90b- .95a 
Jan. ... 16.75b aie 16.75b- .85a 
Apr. ... 16.60b 16.60b- .80a 
July ... 16.50b 16.50b- .75a 


Sales: 14 lots. 
Thursday, May 18, 1961 


July ... 16.90b 16,95 16.79 16.93-95 

Oct. . 16.85 16.85 16.70 16.80 

Jan. ... 16.40b a datas 16.60b- .7la 
Apr. ... 16.25b 16.50b- .65a 
July ... 16.15b 16.40b- .60a 


Sales: 15 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Teletype System of Hog Selling Inaugurated in 
Ontario; Believed to be First of Its Kind 


The farm products marketing board of the Ontario 
(Canada) Department of Agriculture has approved a 
teletype system of selling hogs, it has been reported. 
Since 1953, there has been only one seller of hogs in 
Ontario, the Ontario Hog Producers’ Co-operative, 
which is the selling agency appointed by the Ontario 
Hog Producers’ Marketing Board under the province’s 
compulsory marketing system. 

The master teletype machine is located in the offices 
of the agency, which is connected with offices of the 
various packer buyers in Ontario and a few in Quebec. 
Information on the location and numbers of hogs at the 
various markets are fed into the master machine, which 
disseminates the information to machines at the various 
marketing points. 

Each buyer is assigned a code letter by which he can 
be identified at the master office. Bidding is done on 
the ascending or descending basis. On the ascending 
scale, the operator of the master machine sends out 
prices manually and on the descending scale, a pre- 
punched tape is used, and as it runs through the master 
machine, the prices are sent out automatically. 

When a buyer sees the price he is willing to pay on 
the descending scale, he presses a button which stops 
the prices coming over the machines and cuts out all 
other circuits, but his. All details on the sale are then 
done in privacy and when completed, all machines re- 
sume operations and are ready for the next transaction. 

In operation since about May 5, this is the first system 
of its kind used in selling livestock, according to the 
Meat Packers Council of Canada. 


United Kingdom Research Designed to Furnish 
Information For U.S. on Scrapie Eradication 

A research effort now under way in the United King- 
dom is designed to furnish new information for use in 
the cooperative federal-state effort in the United States 
to eradicate scrapie, a dangerous and almost always 
fatal disease of sheep and goats, the U.S. Department 
of Agriculture has revealed. 

Two world authorities on scrapie, Dr. W. S. Gordon, 
director of the Agricultural Research Council Field 
Station at Compton, England, and Dr. J. T. Stamp, di- 
rector of the Moredun Research Institute of Edinburgh, 
Scotland, have been enlisted in the fight against the 
disease through grants for scrapie research made by 
USDA to the institutions the men supervise. 


F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
*Classification of livestock slaughtered under federal 
inspection in March, 1961, compared with February, 
1961, and March, 1960, is shown below: 





——Number (in 000’s)—— Per cent 
Mar. Feb. 3mo. Mar. Mar. Feb. 3mo. Mar. 
1961 1961 1961 1960 1961 1961 1961 1960 
Cattle: 
Eee 901 788 2,558 908 55.4 549 54.5 57.6 
ES aaa abla a4 6 oak 389 336 1,095 325 23.9 23.4 23.3 20.6 
EE eer 314 294 980 325 19.3 20.5 20.9 20.6 
Meee, SASS ... 5. 23 17 61 19 1.4 1.2 1.3 1.2 
| Se 1,627 1,435 4,694 1,577 100.0 100.0 100.0 100.0 
— cutters! .. 153 15: 478 147 94 106 10.2 9.3 
Ogs: 
ere 306 264 914 330 5.0 5.2 5.4 5.4 
Barrows, gilts 5,780 4,793 15,933 5,755 946 944 94.1 94.1 
Stags, boars ....... 24 20 85 31 4 4 5 5 
eee 6110 5,077 16,932 6,116 100.0 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs, yrigs. ...... 1,282 1,087 3,634 1,056 97.8 97.3 97.5 97.1 
ES Pin Oo seule 29 30 94 32 2.2 2.7 2.5 2.9 
EN ni Few ale as .311 1,117 3,728 1,088 .0 100.0 100.0 100.0 


1 
jBased on reports from packers. Included in cattle classification. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western market on Tuesday, 
May 16, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 












































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 . -$17.25-17.50 ——— $16.25-16.75 ——— $17.00-17.25 
200-220 . 17.25-17.50 ——— ___16.85-17.00 $17.25-17.75 17.00-17.25 
220-240 17.25-17.50 17.00-17.25 
U.S. No. 2: 
180-200 16.25-17.00 
200-220. ..... 16.85-17.00 ————— 16.75-17.00 
220-240 ..... 16.75-17.00 ————— 16.75-17.00 
240-270. ..... 16.00-16.60 16.50-16.75 
U.S. No. 3: 
200-220 .... 16.25-17.00 $16.75-17.25 
220-240 .. 16.00-17.00 16.00-16.75 16.25-16.35 16.25-16.75 
240-270 . 15.50-16.35 15.75-16.00 15.75-16.25 15.75-16.50 
270-300 . 15.25-15.75 15.25-15.75 15.50-15.75 15.25-16.00 
U.S. No. 1-2: 
180-200 .... 17.00-17.50 17.25-17.75 16.25-17.00 16.25-17.00 17.00-17.25 
200-220 .... 16.75-17.50 17.25-17.75 16.85-17.25 17.00-17.50 17.00-17.25 
220-240 = .... 16.60-17.35 17.00-17.65 16.75-17.25 17.00-17.50 17.00-17.25 
U.S. No. 2-3: 
200-220 .... 16.25-17.10 16.50-17.00 16.25-16.50 16.50-16.75 16.50-16.75 
220-240 .. 16.00-17.10 16.25-17.00 16.25-16.50 16.50-16.75 16.25-16.75 
240-270 . 15.50-16.50 16.00-16.50 15.75-16.50 15.75-16.50 15.75-16.50 
270-300 = .... 15.25-16.00 15.50-16.00 15.25-15.75 15.25-16.00 15.25-16.00 
U.S. No. 1-2-3: 
180-200 -» 16.50-17.25 17.00-17.50 16.25-16.75 15.50-16.50 16.50-16.75 
200-220 - 16.50-17.25 16.75-17.25 16.25-16.85 16.50-17.25 16.50-16.75 
220-240 -. 16.00-17.25 16.50-17.25 16.25-16.85 16.50-17.25 16.50-16.75 
240-270 . 15.50-16.75 16.25-16.75 15.75-16.60 16.00-17.00 15.75-16.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 .. 15.00-15.25 
270-330 . 14.75-15.25 ————— 15.00-15.50 15.00-15.50 15.00-15.25 
330-400 -» 14.25-15.25 14.25-14.75 14.50-15.00 14.50-15.25 14.25-15.00 
400-550 . 13.75-14.50 13.50-14.25 13.75-14.75 14.00-14.75 13.75-14.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 24.25-26.00 24.00-25.25 24.00-24.75 ———— 
1100-1300 24.25-26.50 24.00-25.25 23.50-24.75 
1300-1500 ———__ 23.25-26.50 =. 25-25.25 23.00-24.50 ———— 
Choice: 
700-900 ..... 22.50-24.75 23.00-24.00 
900-1100 . 22.50-24.75 22.50-24.25 22.25-24.00 22.25-24.00 22.50-24.00 
1100-1300 ... 22.00-24.50 22.25-24.25 22.25-24.00 22.00-24.00 22.25-23.50 
1300-1500 . 21.75-24.00 21.50-24.25 22.00-24.00 21.50-23.75 22.00-23.25 
Good: 
700-900 ..... 21.00-23.00 20.25-22.50 20.50-22.50 20.25-22.50 21.00-23.00 
900-1100 .... 20.75-22.75 20.25-22.50 20.50-22.25 20.25-22.50 21.00-23.00 
1100-1300 . 20.50-22.75 20.00-22.25 20.50-22.25 19.75-22.50 20.75-22.50 
Standard, 
all wts. .. 19.00-21.25 19.00-20.50 18.00-20.50 18.00-20.50 18.50-21.00 
Utility, 
all wts. .. 17.00-19.25 18.00-19.00 16.50-18.00 17.00-18.00 17.00-18.50 
HEIFERS: 
Prime: 
900-1100 . 23.50-24.25 23.75-24.50 ———— 
Choice: 
700-900 ..... 22.25-23.75 22.25-23.50 22.25-23.75 22.50-24.00 22.50-23.75 
900-1100 . 22.00-23.50 22.00-23.50 22.25-23.75 22.25-24.00 22.50-23.75 
Good 
600-800 ..... 20.50-22.25 20.00-22.25 20.75-22.50 20.00-22.50 21.00-22.50 
800-1000 . 20.00-22.00 20.00-22.25 20.75-22.50 20.00-22.50 21.00-22.50 
Standard, 
all wts. .. 18.00-20.75 18.50-20.00 17.75-20.50 18.00-20.00 18.00-21.00 
Utility, ~ 
all wts. .. 16.00-18.00 16.50-18.50 16.50-17.25 17.00-18.50 16.00-18.00 
COWS, all wts.: 
Commercial 16.50-18.00 16.00-17.50 16.50-17.00 16.50-17.50 16.50-17.00 
Utility . 16.00-17.00 15.75-17.25 15.75-16.75 16.00-17.00 16.00-16.50 
Cutter . 14.50-16.50 15.50-16.75 15.00-16.25 15.00-16.25 15.00-16.00 
Canner . 14,00-15.00 13.50-15.50 13.50-15.25 14.00-15.25 14.50-15.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial  18.00-20.00 18.00-20.50 18.00-20.00 17.50-19.75 17.00-18.00 
Utility . 18.00-20.00 19.00-20.50 18.00-20.50 17.50-19.50 18.00-20.00 
Cutter . 16.00-18.00 18.00-20.00 16.50-19.00 16.50-17.50 16.50-18.00 
VEALERS, All Weights: 
Ch. & pr. .. 30.00 30.00 30.00 28.00-32.00 
Std. & gd. . 19.00-28.00 19.00-29.00 19.00-26.00 18.00-28.00 
CALVES (500 Ibs. down): 
Choice . 23.00-26.00 23.00-25.00 
Std. & gd. . 17.00-23.50 17.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 lbs. down): 
Choice .. o——  14.50-15.50 14.75-15.50 15.25 
Good...... 14.50 13.75-14.75 
Springs, 
ch. & pr. 19.00-19.50 19.00 17.00-18.50 16.50-18.75 18.00-18.75 
LAMBS (105 Ibs. down) (shorn): 
Prime aa 16.00 15.00-15.75 
Choice . 15.00-16.00 15.25-15.75 14.50-15.25 14.00-16.00 14.00-15.00 
Gee iss: 13.50-15.00 —————_ 13.00-14.00 13.00-14.50 13.50-14.00 
EWES (shorn): 
Gd. & ch. .. 5.00- 6.00 5.00- 6.00 ———— 4.50- 6.00  3.00- 5.50 
Cull & util. 5.50- 6.00 4.50-5.50 3.00- 5.00 3.00- 5.50  2.50- 4.00 
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CORN BELT DIRECT 
TRADING 
Des Moines, May 17— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 


southern Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $16.00@ 16.75 
U.S. No. 1, 220-240 16.00@16.75 
U.S. No. 2, 200-220 15.75@16.50 
U.S. No. 2, 220-240 15.65@16.35 
U.S. No. 2, 240-270 15.00@16.10 
U.S. No. 3, 200-220 15.60@16.15 
U.S. No. 3, 220-240 15.50@16.00 
U.S. No. 3, 240-270 14.95@ 15.80 
U.S. No. 3, 270-300 14.40@ 15.20 
U.S. No. 1-2, 200-220 16.00@ 16.75 
U.S. No. 1-2, 220-240 15.80@ 16.65 
U.S. No. 2-3, 200-220 15.75@ 16.25 
U.S. No. 2-3, 220-240 15.55@16.15 
U.S. No. 2-3, 240-270 15.00@ 15.95 
U.S. No. 2-3, 270-300 14.75 @ 15.45 
U.S. No. 1-3, 180-200 14.75@ 16.35 
U.S. No. 1-3, 200-220 15.75@16.50 
U.S. No. 1-3, 220-240 15.55@16.35 
U.S. No. 1-3, 240-270 14.75@ 16.10 
SOWS: 
U.S. No. 1-3, 270-330 14.10@15.40 
U.S. No. 1-3, 330-400 13.60@ 14.90 
U.S. No. 1-3, 400-550 12.75@14.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


May 11... 68,000 60,000 52,000 
May 12... 50,000 79,000 53,000 
May 13 ... 37,000 27,000 32,000 
May 15... 95,000 66,000 98,000 
May 16... 53,000 53,000 62,000 
May 17... 55,000 54,000 45,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, May 16, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 24.00 
Steers, good ...... 21.00 @ 23.00 


Heifers, gd. & ch. .. 20.00@23.00 

Cows, util. & com’l. 15.75@17.50 

Cows, can. & cut. .. 14.00@16.25 

Bulls, util. & com’l. 17.50@20.00 

Vealers, gd. & ch. .. 25.00@28.00 

Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 


U.S. No. 1, 200/240 none atd. 

U.S. No. 3, 220/240 16.00@16.25 
U.S. No. 3, 240/270 15.75@16.00 
U.S. No. 3, 270/300 15.50@15.75 
U.S. No. 1-2, 180/200 16.25@17.25 
U.S. No. 1-2, 200/220 16.75 @17.25 
U.S. No. 1-2, 220/240 16.00@17.00 
U.S. No. 2-3, 200/220 16.25@ 16.50 
U.S. No. 2-3, 220/240 16.25@16.50 
U.S. No. 2-3, 240/270 15.75@ 16.25 
U.S. No. 2-3, 270/300 15.50@ 16.00 
U.S. No. 1-3, 180/200 16.00@16.75 
U.S. No. 1-3, 200/220 16.25@16.75 
U.S. No. 1-3, 220/240 16.25@16.75 
U.S. No. 1-3, 240/270 15.85@ 16.50 

SOWS, U.S .No. 1-3: 
270/339 Ibs. . -+++ 15.00@15.25 
330/400 Ibs. ........ 14.75 @ 15.25 
400/550 Ibs. ........ 14.00 @ 14.75 
LAMBS: 


Ch. & pr., sprgs. 


- 18.50@19.00 
Choice, shorn 


ws. 14.25@ 14.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 

ver on Tuesday, May 16, 

were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. ..$21.00@23.00 
Steers, std. & gd. .. 18.50@21.00 
Heifers, gd. & ch. .. 20.00@ 23.00 
Cows, utility ...... 15.50@ 16.50 
Cows, can. & cut. .. 13.50@15.50 

BARROWS & GILTS: 
U.S. No. 1-2, 200/235 17.40@17.75 
U.S. No. 1-3, 190/250 17.00@ 17.50 


U.S. No. 2-3, 200/260 16.50@17.25 
SOWS: 


260/345, U.S. 23 .. 15.25@15.75 

270/550, U.S. 2-3 ... 13.75@15.25 
LAMBS: 

Ch. & pr. sprgs. .. 18.75@19.25 

Choice, shorn ..... 14.50 @ 15.00 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, May 16, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.50 @ 24.50 
Steers, good ...... 20.50 @ 23.00 


Heifers, gd. & ch. .. 20.00@23. 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 13.50@16.00 
Bulls, util. & com’l. 18.00@20.25 
VEALERS: 
Choice & prime .... 
Good & choice 
Stand. & good ... 
BARROWS & GILTS: 
U.S. No. 1, 180/200 none qtd. 


30.50 @31.50 
. 25.00@30.00 
. 21.00@ 25.00 


U.S. No. 1, 200/220 17.65@17.75 
U.S. No. 3, 200/220 16.65@16.85 
U.S. No. 3, 220/240 16.50@16.65 
U.S. No. 3, 240/270 16.00@16.50 
U.S. No. 3, 270/300 15.50@16.90 
U.S. No. 1-2, 180/200 17.25@17.75 
U.S. No. 1-2, 200/220 17.25@17.75 
U.S. No. 1-2, 220/240 17.00@17.75 
U.S. No. 2-3, 200/220 16.75@17.00 
U.S. No. 2-3, 220/240 16.50@ 17.00 
U.S. No. 2-3, 240/270 16.00@ 16.50 
U.S. No. 2-3, 270/300 15.50 @ 16.00 
U.S. No. 1-3, 180/300 17.90@17.25 
U.S. No. 1-3, 200/220 17.90@17.35 
U.S. No. 1-3, 220/240 16.75@17.25 
U.S. No. 1-3, 240/270 16.25@16.75 
SOWS, U.S. No. 1-3: 
270/300 The. oe e'.s 5 15.00 @ 15.25 
330/400 Ibs. ........ 14.25 @ 15.00 
400/550 Ibs. ........ 13.75 @ 14.50 
LAMBS: 
Ch. & pr. aged .. 16.00@16.50 
Gd. & ch., shorn ... 12.00@13.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, May 16, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $22.00 @ 24.50 
Steers, good ...... 20.50 @ 22.00 


Heifers, gd. & ch. .. 20.50@23.00 

Cows, util. & com’l. 15.75@17.50 

Cows, can. & cut. .. 14.25@16.00 

Bulls, util. & com’l. 17.00@19.00 
VEALERS: 

Good & choice .... 

Calves, gd. & ch. .. 
BARROWS & GILTS: 

S 


25.00 @ 30.00 
21.50 @ 23.00 


U.S. No. 1, 200/220 16.75@17.00 
U.S. No. 1, 220/240 16.75@17.00 
U.S. No. 3, 200/220 16.00@16.50 
U.S. No. 3, 220/240 16.00@16.50 
U.S. No. 3, 240/300 15.50@ 16.25 
U.S. No. 1-2, 180/200 16.50@ 16.75 
U.S. No. 1-2, 200/220 16.75@17.00 
U.S. No. 1-2, 220/240 16.75@17.90 
U.S. No. 2-3, 200/220 16.25@16.75 
U.S. No. 2-3, 220/240 16.25@16.75 
U.S. No. 2-3, 240/300 15.50@16.50 
U.S. No. 1-3, 180/200 16.25@16.75 
U.S. No. 1-3, 200/220 16.50@ 16.75 
U.S. No. 1-3, 220/240 16.25@ 16.75 
U.S. No. 1-3, 240/270 16.00@ 16.65 
SOWS, U.S. No. 1-3: 
SIO; S00 TB. oo. c cece 15.00 @ 15.25 
330/400 Ibs. ........ 14.50 @ 15.00 
400/550 Ibs. ........ 14.00 @ 14.75 
LAMBS: 
Ch. & pr., sprgs. .. 18.00@18.75 
Choice, shorn ...... 15.00 @ 15.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, May 16, 


were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. ..$21.50@23.35 
Steers, util. & std. . 18.00@21.00 
Heifers, gd. & ch. .. 21.00@23.00 
Cows, util. & com’l. 15.50@ 18.50 
Cows, can. & cut. .. 12.00@17.00 
Bulls, util. & com’l. 18.50@20.00 


VEALERS: 
See 30.00 @31.00 
Good & choice . 25.00 @ 29.00 
Calves, gd. & ch. .. 20.00@24.00 


BARROWS & GILTS: 
U.S. No. 1, 190/230 17.75 
U.S. No. 1-2, 190/230 17.00@17.25 
U.S. No. 2-3, 190/240 16.50@ 16.75 
U.S. No. 2-3, 240/270 15.50@ 16.25 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 14.00 @ 14.50 

Sk ee 13.50 @ 14.00 
LAMBS: 

Ch. & pr. sprgs. ... 20.00@21.00 

Gd. & ch. sprgs. .. 18.00@20.00 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended May 13, 1961, (totals compared) as re- 
ported by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area’ .... 12,586 11,671 44,161 38,500 
Baltimore, Philadelphia ......... 8.705 1,862 30,528 3,565 
Cincy., Cleve., Detroit, Indpls. 19,913 4,231 128,540 12,240 
CHICEEO ATOR 2.2.02. cccsccccscese 18,153 4,122 44,745 5,255 
St. Paul-Wis. areas? ............. 28,441 14,379 101,342 13,568 
Ne a AR ener 11,635 1,334 84,923 4,000 
Sioux City-So. Dakota area‘ ire 92,294 11,396 
CUBBIE BEORT oo 5 oie c cc ceseeccns 40,853 98 88,312 18,120 
ACRE ie OP, SMR ee 38,340 PELE» 
Iowa-So. Minnesota® ............ 34,300 8,600 282,500 38,700 
Louisville, Evansville, 

Nashville, Memphis ............ 6,200 2,652 eS ere 
Georgia-Florida-Alabama’....... 9,979 4,220 ae 
St. Joseph, Wichita, Okla. City .. 19,944 620 48,874 11,479 
Ft. Worth, Dallas, San Antonio .. 14,899 4,489 15,542 54,326 
Denver, Ogden, Salt Lake City .. 26,620 23 15,662 32,069 
Los Angeles, San Fran. areas’ .. 29,440 1,845 30,669 37,396 
Portland, Seattle, Spokane ...... 8,667 265 17,244 4,475 

GRAND TOT RE: ose ccinccsse 334,032 60,621 1,153,065 285,089 

TOTALS SAME WEEK 1960 ... 312,426 61,343 1,169,452 237,744 


lIncludes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. §Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended May 6, compared with 
same week in 1960, as reported to the Provisioner by the 
Canada Department of Agriculture: 


GOOD VEAL HOGS LAMBS 
STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 960 1961 1960 1961 
| re $20.35 $20.60 $24.75 $23.10 $18.70 $20.35 $21.00 $16.80 
Lethbridge .. 20.25 20.20 20.80 22.00 18.48 21.36 19.45 16.50 
Edmonton ... 20.60 20.00 27.50 30.20 18.75 21.20 19.00 16.00 
SS eS 20.25 19.75 28.50 30.00 19.60 21.00 erie wie 
Moose Jaw .. 20.50 19.60 26.50 22.50 19.25 20.50 APR 
Saskatoon . 20.60 19.50 27.50 28.00 19.15 21.25 17.00 
Pr. Albert .. 20.00 19.30 25.30 23.50 19.12 20.75 er bile 
Winnipeg ... 21.40 21.15 28.83 31.15 20.83 21.75 20.50 17.50 
Toronto ..... 22.50 21.82 31.00 32.00 21.25 23.95 24.75 22.44 
Montreal .... 22.65 22.40 25.55 25.00 22.09 24.25 saat anete 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended May 13: 


Cattle and Calves Hogs 
Week ended May 13 (estimated) ...........--. 3,525 21,400 
Week previous (six days) .......-+-.+++-++5> 3,326 16,241 
Corresponding week last year ..........+-.+- 3,285 19,985 





LIVESTOCK PRICES 
Receipts at 12 markets 
for the week ended Friday, 
May 13, with comparisons: 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended May 6, compared: 


Week Same Cattle Hogs Sheep 
ended week Week to 
May 6 1960 date 229,000 347,000 110,900 
CATTLE Previous 
Western Canada 22,628 18,781 week 215,600 329,000 100,000 
Eastern Canada _ 16,850 18,932 Same wk. 
2 ee 39,478 37,713 1960 227,800 337,300 97,400 
HOGS 
Western Canada 51,000 65,247 
Eastern Canada 58,703 65,158 NEW YORK RECEIPTS 
ge. Pee ee Receipts of livestock at 
graded ....... 121,381 142,349 Jersey City and 4lst st., 
EEP 


New York, market for the 
week ended May 13: 


Cattle Calves Hogs* Sheep 
75 none none 


Western Canada 
Eastern Canada 
yi) ae 5,507 


2,788 1,757 
2,719 2,800 
4,557 


Salable 
Total,, (incl. 
directs) 1,941 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended May 13: 

Cattle Calves Hogs Sheep 

Los Ang. 3,325 450 400 230 

Stockton 2,200 450 750 1,500 

N. P’tland 2,000 375 2,000 2,200 


9 14,905 11,117 
Salable 110 5 none _ none 


directs) 943 41 14,329 6,802 
*Includes hogs at 31st Street. 
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The Meat Trail... 


ARTIST'S CONCEPTION of modernized plant of Hull & Dillon Packing Co., 
Pittsburg, Kan., shows one-story operation, which is to be converted from 
three-story plant. Program, to cost $500,000, includes modernization of 
killing and cooler facilities, new refrigeration system and new addition to 
house sausage and other departments. Troy & Stalder, Architects, Omaha, 
is architectural and engineering firm for Hull & Dillon modernization project. 





JOBS 


Henry C. Buscu has been appoint- 
ed manager of the Los Angeles plant 
of Geo. A. Hormel & Co., Austin, 
Minn., announced Hormel president 
R. F. Gray. Busch, previously gen- 
eral car route sales manager at Aus- 
tin, succeeds O. P. Taser, who had 





H. C. BUSCH O. P. TABER 


been plant manager at Los Angeles 
since 1944. Busch started with Hor- 
mel in 1936 as a car route salesman 
out of Wilkes-Barre, Pa. He went 
to Austin in 1954 and was named 
manager of all route cars out of Aus- 
tin in 1958. The supervision of route 
cars at the firm’s Fremont, Neb., and 
Fort Dodge, Ia., plants was added 
to his duties in 1960. Taber, who has 
relinquished his duties at Los An- 
geles because of ill health, will be 
retained by Hormel on a consultant 


@*B basis. Taber joined Hormel in 1927 


and was made district market mana- 
ger at Minneapolis in 1932. He was 
appointed sales manager of the en- 
tire meat packing division of the 
Austin company in 1938. 


The appointment of superintend- 
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ents at two meat packing plants has 
been announced by Swift & Com- 
pany, Chicago. J. F. Foster will be- 
come superintendent as of May 29 
at Swift’s plant in Omaha, succeed- 
ing G. T. Harper, who is retiring. 
Foster will go to Omaha from Evans- 
ville, Ind., where he has been super- 
intendent since 1947. Succeeding 
Foster at Evansville is T. O. WALLER, 
who for the past two years has been 
on the staff of E. D. FLETCHALL, vice 
president in charge of all Swift meat 
packing plants and _ construction. 
Foster joined Swift in 1929 at Chi- 
cago and held several supervisory 
positions before being named super- 
intendent in 1945 at Swift’s Water- 
town, S.D., plant, a position he held 
until his transfer to Evansville. Wal- 
ler, who has been with Swift since 
1928, was named superintendent in 
1951 at the company’s plant in 
Marshalltown, Ia., and in 1955 was 
named to a similar position at North 
Portland, Ore. 


FRANK. J. Pavotka has joined 
Peerless Food Products Co., sausage 
manufacturer at Chehalis, Wash., 
and has been elected vice president 
in charge of sales and a member of 
the board of directors, announced 
Myron SoeE.serc, president of Peer- 
less Food. Pavolka was formerly 
sales manager of the Tacoma, Wash., 
plant of Hygrade Food Products 
Corp., Detroit. 


JosEPH HAHNEL has been appointed 
to the position of controller at 
The Braun Brothers Packing Co., 
Troy, O., announced ALAN Braun, 





NIMPA Accounting Conference 


Elects J. E. Skram President 


Newly-elected president of the 
NIMPA Accounting Conference is 
JOSEPH E. SkRAM 
of Seitz Packing 
Co., Inc., St. Jo- 
seph, Mo. Skram 
succeeds JOHN 
Byron of The 
Klarer Co., Lou- 
isville, who was 
elected treasurer 
of the National 
Independ- 
ent Meat Packers 
Association 
at NIMPA’s 20th annual meeting in 
Chicago last month. At the same 
time, Byron was presented with the 
NAC “Outstanding Achievement 
Award” for 1960. 

J. Ettis Swint of Southern Foods, 
Inc., Columbus, Ga., was elected vice 
president of the NAC. New division- 
al directors are: Eastern, Dave LEF- 
FERT of C. A. Durr Packing Co., 
Utica, N. Y.; Southern, A. P. MANN 
of Beavers Packing Co., Newman, 
Ga., and Central, H. GerstLe of 
Sucher Packing Co., Dayton, O. 

Divisional meetings scheduled for 
next month are as follows: Friday, 
June 16, Eastern division, Hotel New 
Yorker, New York City; Saturday, 
June 17, Central division, Cincinnati, 
(hotel to be selected), and Friday, 
June 23, Southern division, Battery 
Park Hotel, Ashville, N. C. 





J. E. SKRAM 





president. Hahnel, who joined 
Braun’s in 1956, was named office 
manager in 1958 and assistant treas- 
urer in 1959. In addition to his new 
assignment, Hahnel will continue to 
hold these two positions. As control- 
ler, Hahnel will work more closely 
with treasurer Nick Braun in the 
area of cost control, according to 
president Braun. 


Jor E. McEtroy has been appoint- 
ed manager of the Des Moines, Ia., 
distribution branch of The Rath 
Packing Co., Waterloo, Ia. McElroy 
succeeds Hucu A. THorson, who was 
named manager of the firm’s San 
Francisco branch. McElroy has been 
with Rath for 19 years, the last two 
of which he served as assistant man- 
ager at Rath’s Dallas, Tex., plant. 


C. C. Bascocxk has been named 
assistant plant manager at the Van- 
couver, B.C., Canada, plant of Can- 
ada Packers, Ltd., Toronto, Ont., an- 
nounced Vancouver plant manager 
G. H.. Dickson. Babcock previously 
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was general provision manager at 
the Toronto headquarters since 1956. 
He has been succeeded as general 
provision manager by P. E. Grsson, 
who had been Toronto plant provi- 
sion manager since 1956. 


Epwarp SIncer has been elected 
executive vice president of Louis 
Burk Co., Philadelphia meat pack- 
ing firm. Singer was formerly vice 
president in charge of all meat and 
poultry for Frankford Grocery Co., 
a retail food chain of that city. 


PLANTS 


James Henry Packing Co., Seat- 
tle, Wash., has announced that it will 
construct a meat packing plant near 
Othello, Wash., if the residents will 
participate in the financing to the 
extent of $350,000. Feasibility studies 
on the proposed project are being 
investigated by Food Management, 
Inc., Cincinnati, meat packing con- 
sultant, according to WILLIAM BurKE, 
president of James Henry Packing. 
Hat Lyons, president of the Othello 
Chamber of Commerce, said he is 
making arrangements to raise the 
necessary money. Three tentative 
sites for the meat packing plant have 
been selected within a five-mile 
radius of Othello. 


Oscar Mayer & Co., Chicago, 
formally opened its new $200,000 
distribution center in Atlanta, Ga., 
‘recently. Oscar G. Mayer, sr., presi- 
dent, said at opening ceremonies that 
“an increased demand for the com- 
pany’s products and the need for 
improving service to retail dealers 
in Atlanta and other Georgia cities” 
prompted the firm’s decision to build 
the new facility. The 15,000-sq.-ft. 
building provides space for refriger- 
ated storage and office area. RoBERT 
SILBERTON is manager of the new 
distribution center. 


The Rath Packing Co., Waterloo, 
Ia., has opened a livestock buying 
station at Waverly, Ia. Manager of 
the new station is RoBert CARROLL, 
who has been with Rath since 1943. 
The firm will buy hogs at the station 
either on a carcass grade and yield 
or a live weight basis. 


Plans for the construction of a 
slaughterhouse at Kearney, Neb., 
are being developed by Mattson En- 
terprises, Inc., of Kearney. The abat- 
toir would be 100 ft. x 75 ft. and 
would kill cattle from the four Matt- 
son feedlots in Nebraska. Six broth- 
ers are officers of Mattson Enter- 
prises, which was incorporated two 
years ago. They are: Dr. ARNE Matrt- 
son of Omaha, president; I. A. and 
Gunnar Mattson of Kearney, vice 
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presidents; Dr. Harotp Mattson, 
Dallas, vice president; Larry Matt- 
son, Los Angeles, vice president, and 
H. Martson of Kearney, secretary. 


The Merchants Co., which had 
shelved plans to establish a meat 
processing plant at Hattiesburg, 
Miss., has decided to go ahead with 
its original building plans. W. W. 
WRIGHT, president of The Merchants 
Co., said that renovation of its new- 
ly-acquired building, the former 
Dixie Aluminum Corp. plant, will 
cost an estimated $400,000. He said 
the decision to proceed with its 
original plans followed a change in 
sentiment of residents in the Hatties- 
burg area. 


H. J. Rammer & Sons, Inc., She- 
boygan, Wis., is building a new $100,- 
000 sausage factory, which is ex- 
pected to be completed by late sum- 
mer. The new sausage plant will be 
a one-story operation and will con- 
tain 7,500 sq. ft. of floor space. The 
new plant is expected to double pres- 
ent sausage production, according 
to DELBERT H. RAMMER, a partner in 
the firm. Architect for the new 
building is Satre & Senescall. 


Contracts for the construction of a 
meat packing plant at Colville, 
Wash., have been signed by Colville 
Meats, Inc., with construction to start 
immediately. The plant will contain 
approximately 7,000 sq. ft. of floor 
space and is expected to be in oper- 
ation in about four and one-half 
months. Initially, it will have about 
10 employes. Putnam-Dimke of 
Lewiston, Ida., is the architect for 
the new plant, which is estimated to 
cost approximately $140,000. 


TRAILMARKS 


The board of directors of the Pa- 
cific Coast Renderers Association 
was scheduled to meet May 19 in 
Vancouver, B.C., Canada, to consid- 
er committee reports and discuss the 
research program of the national 
association. 


Needham Packing Co., Inc., Sioux 
City, Ia., will hold the formal open- 
ing of its Siouxland Dressed Beef 
Co., West Fargo, N.D., on May 27, 
announced Lioyp L. NEEDHAM, pres- 
ident, and James L. NEEDHAM, gen- 
eral manager of the Siouxland plant. 


Paut A. Sprrter of DeBragga and 
Spitler, Inc., New York City, a past 
president of the National Associa- 
tion of Hotel and Restaurant Meat 
Purveyors, will represent North 
America at the Second World Con- 
gress of Gastronomy, to be held in 
Geneva, Switzerland, October 21-24. 
The congress is sponsored by the 





QUADRUPLET calves for ‘‘Daisy,” 
Holstein cow owned by George 
Goodfellow (right) of Belleville, 
Ont., Canada, and son Harvey, is 
said to be “‘one-in-a-million’’ occur- 
rence by officials at Ontario Vet- 
erinary College. Daisy has already 
had two sets of triplets and one set 
of twins, a rare feat for any female. 





Confrerie de la Chaine des Rotis- 
seurs, a gourmet society. Spitler is 
president of the group’s North Amer- 
ican chapter. 


J. C. McCowan, general manager 
at the Wichita, Kan., plant of The 
Cudahy Packing Co., Omaha, has 
been elected a director of the North 
Wichita Businessmen’s Association. 


CuarENCE I. SALL, vice president 
of John Morrell & Co. and manager 
of the firm’s 
Sioux Falls, S.D., 
plant, will retire 
from the compa- 
ny as of June 30, 
announced W. W. 
McCativum, Mor- 
rell president. 
Sall, who will 
have completed 
36 years of serv- 
ice this June 30, 
will be succeed- 
ed at Sioux Falls by J. O. Harrinc- 
TON, an assistant vice president of 
Morrell. McCallum said that for per- 
sonal reasons Sall has elected to take 
an early retirement at the age of 60 
but will continue to serve the firm 
as a director. Sall has been plant 
manager at Sioux Falls since 1955 
and a vice president and director 
since 1956. 


Eighteen men have been elected 
to the board of directors of the As- 
sociated Meat Jobbers of South- 
ern California, announced ELLEN 
FAULKNER, the association’s execu- 
tive secretary. They are: J. A. 
AroutH, West Coast Meat Co., Los 
Angeles; J. D. CHupacorr, David- 
son-Chudacoff Co., Culver City; 
EpmMuNpD COLLINS, 





C. I. SALL 


Collins & Co., 
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Los Angeles; T. R. Fretps, Western 
Packers, Los Angeles; J. P. Garvin, 
Golden State Meat Co., Los Angeles; 
W. Gop, Quality Meat Co., Bakers- 
field: R. C. JENSEN, Jensen Meat 
Co., San Diego; M. Kaurman, Chi- 
cago Hotel & Restaurant Meat 


aeGSupply, Los Angeles; Tep Demsit, 


Davidson Meat Co., Los Angeles; 
Au Leviz, Elgee Meats, Los Angeles; 
Don Marston, LehMar Meat Co., 
Vernon; Max Mertin, Trojan Meat 
Co., Los Angeles; Scotr METcALr, 
Crown Hotel Suppy, Pasadena; U.N. 
Patman, Urban N. Patman, Inc., 
Vernon; I. A. PEetTerson, Armour 
Hotel Supply, Los Angeles; Harvey 
Sawyer, Sawyer Wholesale Meats, 
Venice; H. J. TANENBAUM, Amer- 
ican Provision Co., Los Angeles, and 
G. TayLor, Jordano’s, Inc., located in 


gH Santa Barbara. 


HERMAN JENSEN, general man- 
ager of the feed division and a vice 
president of John Morrell & Co., 
Chicago, was elected vice chair- 
man of the board of directors of the 
American Feed Manufacturers As- 
sociation at that group’s annual con- 
vention held recently in Chicago. 


DEATHS 


Seymour K. GREENBAUM, 42, vice 
president of New York Packing Co., 
Detroit meat wholesaler, died. Sur- 


viving are his wife, ELAINE, two sons 
and a daughter. 


Federal Meat Inspection 
is Granted to 11 Plants 


The Meat Inspection Division,- U.S. 
Department of Agriculture, has 
granted inspection to 11 plants and 
withdrawn it from seven. Granted: 

Armour and Company, 1826 Chi- 
cago ave., Sioux City 7, Ia.; The 
Rath Packing Co., 6830 Mykawa rd., 
mail, P. O. Box 33160, Houston 33, 
Tex.; Carr Packing Co., 46 Spencer 
st., Albany, N. Y.; Hospers Packing 
Co., Hospers, Ia.; Kold Kist, Inc., 
5329 E. Washington blvd., Los An- 
geles 12, Cal., and Hickory Valley 
Farm, Inc., Little Kunkletown, Route 
2, Stroudsburg, Pa. 

Also, The Saunders Provision Co., 
Inc., Princess Anne rd. and Cooke 
ave., Norfolk, Va.; Freezer Queen 
Foods, 147 Mohr st., Buffalo, N. Y.; 
Samuel M. Gertman Co., Inc., 40 
Newmarket sq., Roxbury, Boxton 18, 
Mass.; Dixie Snack Foods, Inc., 804 
Old Scottdale rd., Decatur, Ga., and 
Belfiore’s Genuine Italian Sausage, 
3655 Inca st., Denver 11, Colo. 

Inspection was withdrawn from: 
The Cudahy Packing Co., 1001 Bue- 
nos ave., San Diego, Cal.; Marlo 
Packing Corp., 1955 Carroll ave., San 
Francisco 24, Cal.; Hygrade Food 


Products Corp., 810 Frelinghuysen 
ave., Newark, N. J.; Ever Best Provi- 
sions, Inc., 610 Bergen ave., Bronx, 
New York 55, N. Y.; Hunt Potato 
Chip Co., 70 Lake ave., Worcester, 
Mass.; McDe Packing & Processing 
Co., Inc., Ledbetter dr., R.F.D., mail, 
P. O. Box 1367, Dallas, Tex., and 
Detroit Wholesale Meat Co., 10419 
Venice blvd., Culver City, Cal. 

Changes in names of official es- 
tablishments reported by the MID 
are: Hammond Warehouse Co., 4551 
S. Racine ave., Chicago 9, IIl., instead 
of Swift & Company; Pauly Packing 
Co., Inc., 4767 Calhoun rd., Houston, 
Tex., instead of The Cudahy Packing 
Co.; The Crosse & Blackwell Co. 
Division of The Nestle Co., Inc., 6801 
Eastern ave., Baltimore 24, Md., in- 
stead of The Crosse & Blackwell Co., 
and Aurora Packing Co., Inc., 500 
Grant st., North Aurora, IIl., instead 
of John Pollak Packing Co. 

Also, Wells & Davies, Inc., S. Sixth 
st., mail, P. O. Box 220, Payette, Ida., 
instead of Wells & Davies Packing 
Co.; Wyandot Freezer Queen Co., 
Route 1, Nevada, O., instead of Wy- 
andot Meat Products, Inc.; Barra 
Frozen Foods, Inc., 2101 West st., 
River Grove, IIl., instead of Ever- 
sweet Corp., and Cardinal Meat Co., 
801 E. 50th ave., mail, P. O. Box 6928, 
Denver 16, Colo., known formerly as 
Imperial Meat Co. 








{ No other sali .at ANY price can equal the 
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Chicago Hotel and Restaurant Meat Purveyors Hold 
Educational Meeting With Their Suppliers 


Membership in the Chicago As- 
sociation of Hotel and Restaurant 
Meat Purveyors has been opened to 
firms which sell the purveyors meat, 
sausage, packaging materials, equip- 
ment and supplies. The first group 
of 13 associate members was hon- 
ored at an introductory meeting at 
which the attending suppliers told 
the members of their services. 

Lyle Baarts, Cryovac Division, 
Chicago, commented on a color film 
which featured a Cryovac-engi- 
neered packaging line at Urban N. 
Patman, Inc., Los Angeles. 

The narrative first traced the 
steps in a non-conveyorized opera- 
tion of boning a loin strip from a 
hind quarter. According to the ac- 
companying methods study, the 
quarter was handled needlessly 22 
times requiring 742 minutes and add- 
ing 51¢ in labor cost per loin. 

In the conveyorized operation, the 
meat was brought to the butcher and 
the fabricated cut, bones, fat and 
scraps were taken away, using him 
to the maximum for production. 

The film-pouched fabricated and 
based cuts are stored on racks at 
the Patman plant. When asked how 
the order filler could tell the type of 


OTHER FIRMS 


SAVE MONEY BY 
USINGATM@S & 
Le: 


io 
>. 


SMOKEHOUSES! 


How about 
you? 


1215 W. Fullerton Ave. 
Chicago 14, Illinois 
EAstgate 7-4240 


rib or loin to select for a specific 
customer, Baarts said that the ship- 
ping carton can be left open if selec- 
tion is a critical factor. At the Pat- 
man plant, however, the shipping 
containers are closed and the weight 
and grade information on the con- 
tainer face guides selection. 

In the discussion that followed, 
Baarts reported that one plant has 
been able to increase output from 55 





to 96 loins per hour through con- 
veyorizing its operation. In another, 
loin output has been increased from 
8 to 12 loins per man-hour. 

Dr. Lewis Sair, director of re- 
search, Griffith Laboratories, Inc., 
Chicago, discussed an obscure gray- 


ing problem’ encountered’ with i) 
ground beef. Laboratory analysis and 
a study of methods failed to indicate 
any cause for the sudden color logs, 
A plant visit revealed that beef 
grinding was being performed next 
to a large ageing cooler. The color 





SUPPLIERS present at the testimonial dinner included: Sully Pappalardo, 
Cryovac Division; James W. Jones, Custom Food Products, Inc.; Henry Roth, 
W. P. Sweeney and Lyle Baarts, all of Cryovac Division; Claude Thomason 
and Jim Dower, Jenkins & Thomason; Mel Salomon, Allen Brothers, Inc., pro- 
gram chairman; Skip Hadock, Jones Dairy Farm; Bob McGuire, Simko Provi- 
sion Co.; Ted Thomas and Dick Lucaccione, both of Glenn & Anderson Co.; 
Herbert Berry, Better Containers Mfg. Co.; Howard Levy and Dr. Lewis Sair, 


both of Griffith Laboratories, and F. M. Casper, jr., Simko Provision Co. 
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It may come as a surprise to you to learn that many of your friends 


in the meat packing business (including your competitors) use 





tion, of course. 


Atmos Smokehouses. The reasons are simple—Atmos is not only a 
lot faster, but also keeps products more uniform; returns your 
investment in one year or less! Why don’t you have an Atmos 
engineer call and make a survey of your requirements? No obliga- 


All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: 
McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 
Montreal, Canada (LA 5-2584) 


European Inquiries to: 
Mittelhauser & Walter, 
Hamburg 4, W. Germany 


South Central and Latin American Inquiries to: 
Griffith Laboratories S. A., 

Apartado #1832 Monterrey, 

N. L. Mexico 


Australian Representative: 
Gordon Bros. Pty. Ltd., 110-120 Union St. 
Brunswick N. 10, Victoria, Australia 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 
Atmos Corporation Western Sales Division « 
1635 Alta Vista Drive, Vista, California 
Lee Wallace, Pres., (PAlace 4-4352) 
Southeastern States Representative: 
H. D. Peiker, P.O. Box #298 
Ponte Vedra Beach, Florida 
(ATwater 5-2675) 
Southern States Representative: _ 
J. Robert Jensen | 
914 Carmel Parkway © 
Corpus Christi, Texas (ULysses 2-5922) 
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PURVEYOR association members who 
addressed the Chicago purveyors in- 
cluded (left to right) : Lee Slott, Stock 
Yards Packing Co.; John B. Nichols, 
Davidson Meat Co.; Robert MacKimm, 
MacKimm Bros., Inc., association 
head, and H. Rudnick, secretary. 


of up-grading a plant to federal 
inspection standards, according to 
C. W. Thomason, Jenkins & Thom- 
ason, Chicago architect. The purvey- 
or will estimate $50,000 when the 
cost will be more nearly $5,000. On 
the other hand, there is a tendency 
to underestimate the cost of building 
a new plant. 

Suppliers who spoke _ included 
James W. Jones, Custom Food Prod- 
ucts, Inc., who described the firm’s 
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tinuous stuffer. 


Increase Production by Eliminating Labor! 


Moving product faster means moving it easier, too, when you 
use a St. John Tranz-porter pump and a St. John #2015 con- 


tenderizers; Bob McGuire, Simko 
Provision Co., Chicago, who de- 
scribed his firm’s boneless veal and 
butcher type beef cuts; Skip Had- 
ock, Jones Dairy Farm, Ft. Atkinson, 
Wis., who told about new six or 
eight to the pound pork sausage pat- 
ties made for purveyors; Herbert 
Berry, Better Containers Mfg. Co., 
who cited reasons for differences in 
film pouch prices, and Dick Lucacci- 
one, Glenn & Anderson Co., who de- 
scribed the firm’s pork and light 
weight beef cut specialties. 

Harry Rudnick, secretary-counsel, 
analyzed proposals submitted by the 
teamsters union for a new contract. 
The proposal would reduce the pro- 
ductive time the employer gets for 
his pay expenditure. Under the cur- 
rent contract the employer pays for 
2,080 hours per year and gets 1,796 
hours of productive time; the latter 
would be reduced to 1,762 hours un- 
der the new proposal. 


Financial Notes 

The board of directors of Wilson 
& Co., Inc., Chicago, has declared a 
dividend of $1.0625 per share on the 
company’s $4.25 preferred stock for 
the April 1-June 30 period, payable 
July 1 to stockholders of record at 
the close of business on June 16. 








‘Impact for Meat’ to Be 
Theme of NLSMB Meeting 

“The Impact for Meat ... Through 
Research, Education, Information 
and Promotion” will be the theme 
of the National Live Stock and 
Meat Board’s 38th annual meeting 
scheduled for June 14 and 15 in the 
Broadview Hotel, Wichita, Kan. 
Homer Davison, president of the 
American Meat Institute, Chicago, 
will speak at a luncheon on the sec- 
ond day of the meeting. 

The occasion marks the first time 
that the meeting will be held out- 
side Chicago. Carl F. Neumann, sec- 
retary-general manager of the Meat 
Board, explained: “By taking the 
meeting ‘on the road,’ so to speak, 
we feel we are able to provide many 
people with an opportunity to attend 
who have not been able to come to 
the Chicago meetings.” 

Staff reports and demonstrations 
connected with all facets of the 
group’s work will be presented at 
the Wichita meeting. Presiding at 
the two-day event will be A. G. 
Pickett, chairman of the Board’s 


directorate. Woody Hayes, football 
coach at Ohio State University, also 
is scheduled to speak. 

The business session of the or- 
ganization’s directors will take place 
on the morning of June 14. 





ST. JOHN No. 2015 
CONTINUOUS STUFFER 


ST. JOHN & CO. 


5800 S. Damen Ave.. Chicago 36, Illinois 


‘alifornia 
» 4-4352) 
entative: 
Sox #298 
1, Florida 
r 5-2675) 
entative: 
rt Jensen > 


The smoothly-operating Tranz-Porter will pump emulsion di- 
rectly to the emulsifier at a steady, pre-determined rate. 
Assures high volume with minimum labor cost. 


entative: 
rt Street, 
’ 5-6488) 
entative: 
Division { 





Parkway Qa SS = eS ea? eV eS GSS 
20, 1961 | THE NATIONAL PROVISIONER, MAY 20, 1961 69 











Flashes on 


suppliers 


TIPPER TIE, INC.: This manu- 
facturer of equipment for closing 
meat casings has moved into new 
quarters in Union, N. J. The move 
completes the first phase of the com- 
pany’s growth and expansion pro- 
gram for the 1960s. 


MUIRSON LABEL CO.: R. I. 
Bentley, jr., chairman, and George 
R. Langlois, president, have reported 
the following changes in upper eche- 
lon personnel of this supplier: 





R. Jacabus, W. M. Simpson and 
F. A. Kahrs were named assistant 
vice presidents and E. F. Corrigan 
was made sales promotion manager. 


GENERAL DYNAMICS CORP-.:: 
John F. Thurston, vice president for 
special projects, has been named 
senior vice president of the corpo- 
ration and president of the firm’s 
Liquid Carbonic division, with head- 
quarters in Chicago. 


BIG JOE MFG. CO.: Raymond 
J. Jacklyn has been appointed man- 
ager of a new West Coast branch 
by this producer of hydraulic lift 
trucks. The new factory branch is 








BEACON 


Easy to clean, will not sag, warp, pit or corrode. 
—— 1)" wide by 1” high in any length. 








BEACON METAL PRODUCTS 
Formerly Smale Metal Products 


Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 
SMOKESTICKS 


Made from 18-8 stainless steel for all purposes, 
4 from cocktail sausages to heaviest hams, one 
yal size stick does the job for any weight product. 










Write for new full line catalog 


2632 S. SHIELDS AVE. 
CHICAGO 16, ILLINOIS 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


Chicago 7, Ill. 
Teletype 1823 


BONELESS BEEF 
Srectalists 


1040 W. Randolph St. e 
Telephone MO 6-2540 


Suppliers of: 
e BONELESS BEEF 


¢ BEEF CUTS 
DRESSED BEEF 
PORK 
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CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 





located in San Francisco, serving the | 
11 western states. : 


TEE-PAK OF CANADA: Election 
of E. T. Webster, manager of Tee- 
Pak of Canada, Ltd., as vice presi- 
dent has been announced by E. £, 
Ellies, president of Tee-Pak, Inc, 
Chicago, the parent company. 


LINK-BELT CO.: Appointment 
of Erwin A. Wendell as manager of 
advertising and public relations, with 
headquarters in Chicago, was re- 
vealed recently. Wendell replaces 
Bertram V. Jones, who retired. 


BEMIS BROS. BAG CO.: This 
supplier has announced the trans- 
fer of Walter P. Conway, sales man- 
ager of its plastic package plant in 
Terre Haute, Ind., to the position of 
national sales representative for its 
newly acquired subsidiary, 
Formed Products Corp., which is lo- 
cated in Nashua, N. H. 


CHASE INDUSTRIES, INC.: This 
supplier to industry has announced 
the appointment of the Fielding- 
Wales Company, Cleveland, to han- 
dle its line of cold storage doors in 
northern and central Ohio. 


LORD BALTIMORE PRESS: This 
manufacturer of folding cartons has 
announced the opening of a New 
England office at Nashua, N. H. 
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AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 


AIR-O-CHECK 


The casing valve with the 
Internal fulcrum lever 
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Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 
CINCINNATI LIVESTOCK COMPANY 


Excellent Truck & Rail Service 
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HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 


FARROW and COMPANY 
Indianapolis Steck Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 











Livestock Exchange Bidg. 
Cincinnati 25, Ohio 





Earl Martin 





MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES" OF 
THE MEAT INDUSTRY— 


[a 


the classified volume fer all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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wise MISCELLANEOUS EQUIPMENT FOR SALE 
ger of HOG 
3, Wi 
Aes CASINGS THE LAZAR COMPANY 
re- 
| ALL SIZES. ° 
“ IMMEDIATE DELIVERY. brokers * dealers * sales agents * appraisers 
‘ SAYER & CO. 1709 W. HUBBARD ST., CHICAGO 22, ILL. 
This 810 FRELINGHUYSEN AVE. PHONE CAnal 6-0200 
trans- NEWARK, NEW JERSEY. 
/ Man- NEW—USED—REBUILT 
ant in USDA LABELS EXPEDITED 
Seon al WITHIN HOURS OF RECEIPT $6.50 EACH MACHINERY FOR MEAT PACKERS— 
Complete services—Gov. information. labels, ‘= 
fox da on lag gp gg oe i RENDERERS—SAUSAGE PROCESSORS 
Ps hourly, per item. 
Air-eo® ° Sains Vv. wueeee and ALLIED FOOD INDUSTRIES 
| is lo- Albee Bidg., 1426 G Street, N.W. 
Washington 5, D.C. Telephone REpublic 7-4122 FOR QUICK SALE 
36’ JONES-SUPERIOR, MEAT PACKERS BAND 
. This LOIN PAPER SAW BALL BEARING, MOTOR DRIVE WITH 
48” TRAVELIN 
yunced Treated wet strength EXCELLENT QUALITY a 
: wrapper for fresh pork cuts at LOW LOW WRITE + WIRE - PH 
oIding- PRICES. Please send for samples and prices or — 
h call collect. A. L. FADER & COMPANY 
icons "BORAX PAPER PRODUCTS CO. 223-25 N. Desplaines 8t. 
ors In 350 East 182nd Street Phone STate 2-7634 Chicago 6, Ill. 
New York 57, New York 
m 3-1188 LOW-TEMP TRUCK 
5: This 1959 Ford V-8, F-700, 51,000 miles. 2-speed rear 
: 7 axle. Heavy duty specs. 9.22.5 tubeless nylon 
ms has een nee for infor- | 14 ¢t. Hackney body. 6 inch side, 8 inch roof, 
mation on our epoxy resin materials. double back door. 2 H.P. compressor—Kold Hold 
2 New PERMATOP—for patching and resurfacing con- | pjates, merchandise shelves. Body and chassis in 
H crete floors (smokehouse flooring). prime paint. $3500. 
: 3 UNIWELD—for welding fresh concrete to old 
= concrete. E. F. GOFF, 
PLASTIC ARMOR & PG 1038EB—for protecting | c/o Grill Meats, Inc., Sandusky, Ohio 
ECK concrete floors and masonry materials. 
ith the PG 1013—for skid proofing floors. COMPLETE HUMANE SLAUGHTER EQUIPMENT 
ver “RSC”—an expansion joint compound, excellent | Left hand and right hand P.T.E. Restrainers. 3 
: for sealing smokehouse leaks. Great Lakes Electronic hog stunners all used less 
PMCC gg a sealing “‘between the | than four months. Also have ample new replace- 
° ment parts. DUBUQUE 
GREGG INDUSTRIES, 763 S. Wayne Place, | Pp. 0. Box 599, Taneees. — aaa 
Wheeling, Ill. LE 7-0519 
One—+5 RANDALL CUTTER: 300+ capacity. Ex- 
cellent condition. A STEAL AT $1,000.00. Post 
EQUIPMENT FOR SALE Office Box 567, Scranton, Pa. 
1, i. 
——=. 150T Allbright-Nell rendering press for inedible 
me wg $1150.00 ANDERSON EXPELLERS 
* 2pes Anco +1132 Dropper hook and guide, shock All Models, Rebuilt, Guaranteed 
absorbing type, including lever switch and 
—— device. New trolley es = We Lease Expellers 
2pes Anco #978 Electric Beef hoists, 5 hp, crane PITTOCK & ASSOCIATES, Glen Riddle, Penn. 
and hoist type, V belt drive 600.00 
‘ 2 Anco +852 Beef Spreaders, —_—- sp 
Bidg. ~<. al puller PRESSES FOR SALE 
1 Curtis Class “A” operated hoist 5.6" FOR SALE: French Oil Co. type 2S screw type 
_ Ohio travel 85.00 ———- presses, 300 psi, a bins, 60 
2 Anco +889 Single rail spreader Landers motor and drive. Perry pment Corpora- 
with metal strike plate 85.00 tion, 1404 N. 6th St., Philadelphia 22, Pa. 
—E 1 Anco Tripe scalpel and scraper, Size #1. 
sama a Good mechanical condition. Not BAI ap- 
proved because of galvanizing 00.00 EQUIPMENT WANTED 
1x4 Stainless steel dip tank gas burner under- 
neath 4’x3’ Di i ‘x4’. Ideal f 
loaf dipping or wax dipping. 200.00 - | WANTED: 12 or 14 ft. insulated truck body. 
4 Exact ight 1 ad State dimensions, condition, location and price. 
Rin re Tent seales— seep on on as 00 c | EW-247, THE NATIONAL PROVISIONER, 15 W. 
4 Stainless steel tables—made specifically for | Huron St., Chicago 10, Ill. 
exact weight scales 100.00 ea. 
x oe —" on Page P-. — OVERHEAD SUSPENSION SCALES: Platform 
about 5 x 5 ft. ICE MACHINES 6% x 6% up to 
Ind. 2 ATMOS Smoke Generators—Burns gas at | 10 x 10. Also BOOSTER COMPRESSORS medium 
— of 10,000 BTU per hour—Sawdust | sizes. ENTERPRISE grinders, lavoratories, hy- 
100 Hoy loaf pans with lids 66-S a frp dllesgue aig c gases tl nt A gall Ne 
——S 20 New Type Cages—Black iron—5 round en ES Ne ee ee oe 
notched stations 42x42x4 in. trolley. Bought BURTON HILL, President 
oc ae as 592, page 82, ~~ ao HILL PACKING COMPANY TOPEKA, KANSAS 
1 Boss Stuffer—350 Ib. capacity 600.00 __ 
1 Boss Stuffer—400 lb. capacity, purchased | WANTED: 12 or 14 ft. insulated truck body. 
1 > sah po aon a State dimensions, condition, location and price. 
EW-234, L SIONER, 15 W. 
} needs 80 Stainless Steel Triangle Smokesticks 1.00 ety — Resor ee _— 
200 Smokesticks—treated Wearever Aluminum 
dust —triangle 42” -80 ea. 
dustry 2 — Loaf Pan Baskets 75.00 Wanted 100 A Boss Silent Cutter. Must be in good 
CATION 5 sets 43B Buffalo Chopper Knives Open condition. Would prefer without motor but will 
GREENLEE PACKING COMPANY take motor. Call Phil Hantover, Inc., 1717 McGee 
West 12th Street Sioux Falls, S. D. St. Phone Victor 2-8414 Kansas City, Missouri 
20, 1961 THE NATIONAL PROVISIONER, MAY: 20, 1961 











BARLIANTS 


WEEKLY SPECIALS 





Current General Offerings 


2563—HYDRAULIC PRESS: Dupps ‘'Rujak'', 300 ton, 
w/elec. pump, excellent condition__...._- $3,250.00 
3333—HYDRAULIC PRESS: Anco, 150 ton, with 
72 % u 6 sheom pump-..__.............. $2, 000.00 
3308—SLICER: Anco #832, hydromatic, w/vacuum 
pump, elec. head, oil thermostat, 3 HP.__$2,500.00 
3119—SLICER: Enterprise mdl. a V4 HP. w/mdl. 
720-A Weighing device, '/4 H $2,950.00 
3312—SLICER: U. S. HD. md. sa vie 
00 


eS eee eee 50 
3313—SLICER: U.S. mdl. 170G, '4 HP._- $700.00 
2087—EXPELLER: Anderson ‘Red Lion", |5 HP., 

Dn LE eRe ener 800.00 


3306—PICKLE INJECTOR: on Permeator md. 
all stainless steel, I'4 H $ 
331I—BACON PRESS: ties & Nelke, Jr.__$1,650.00 
3314—STUFFERS: (2) Buffalo 500% capacity, 
less valves a. $1,250.00 
323I—STUFFER: Globe 5004 
3315—STUFFERS: (3) Anco 400# cap.____ea. $950.00 
2855—FROZEN FOOD SLICER: GEMCO mdi. 2-16, 
automatic feeder, fi steel table, Neoprene 
belt 50” x 15!4”, 3 HP.______- reduced to $2,350.00 
2978—SILENT CUTTER: Buffalo #50, w/30 — mtr. 

875.00 


starter 
2760—MINCEMASTERS: (2) Griffith mdl. 2048, 
w/stainless cutting chambers, 

Cr eee NO ee ea. $1,350.00 
3318—COMB. CASING CLEANING LAYOUT $1,150.00 
3319—PICKLE PUMPING SCALES: (2) — $2-R, 

stainless steel ____- a. $235.00 
3302—CONVEYOR. TABLE: Boss, all 


paiieny gm 


galv., 16’ long, in original crate, New___$3,500.00 
2960—FLAKE-ICER: York, 5 HP. mtr._________$850.00 
2918—HOIST: Boss Jerkless. Hog-Calf, 18’ lift, 3 
HP. like brand new, used little.____- $1,250.00 
3305—PATTYMAKER: mdl. 4AC master, 3” dia. 
mold plates, 3%, HP., excel. cond...______ 1,750.00 


330I—STUNNERS: (2) Boss mdl. 1004, w/pistol type 
applicators, like new, only used 30 days. ea. $375.00 
es (25) Exact Weight mais 113-213- 
253 & a. $65.00 
Pe dpc 80 gal. capacity, stainless a a, 
jacketed, excellent cond. $200.00 


332I—MEAT DICER: Pres-Teege ___- a 
296I—BAND SAW: Jim Vaughan mdi. K___-- $325.00 
2965—COMPLETE RENDERING cae ae for 

details. 
2968—VACUUM PUMP: Ingersoll-Rand, 12x6 $600.00 
311I—GRINDERS: (2) Buffalo #63-BG, 20 HP. $950.00 
3113—TEE CEE PEELER 


3209—GRINDERS: (2) Enterprise mdl. +4066, 
w/!I5 HP. motor ____- $750.00 


3287—CHOP-CUT: Boss #56-6, 40 HP. mtr.__$3,000.00 





REMINDER 
Swift Liquidation Sale Cleveland, Ohio. 


Inspection May 22-23. Sale Starts May 
24. 








NOTE 
Our new address—625 N. Kedzie Ave., Chicago /2, Ill. 
Our new telephone No.—SAcramento 2-3800. 


All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, 
SAcramento 2-3800 


BARLIANT & ©. 














CLASSIFIED ADVERTISING 








POSITION WANTED 


HELP WANTED | 


[Continued from page 71] 
HELP WANTED | 










































MANAGEMENT — PLUS 
HEAVY ADMINISTRATION: And _ production | 
background in sausage and smoked meats. Also 
H.R.I. and processed frozen foods. Diversified 
experience from plant management, procure- 
ment, sales, cost accounting, to formulation, 
product control and ability to perform all pro- 
duction technic in manufacturing and packaging 
operations. An aggressive young man in mid- | 
thirties who desires to be part of management 
of an equally aggressive, live-wire packer. W- | 
248, THE NATIONAL PROVISIONER, 15 W. | 
Huron St., Chicago 10, Ill. 





SALES MANAGER or SALESMAN 
Former assistant district manager of one of the 
Big-4 packers. Experienced in vacuum cooked 
meats, canned meats, fresh pork, dry sausage, 
casings, shortening and beef. Have contacts with 
Chicago chain stores and supermarts and sausage 
makers and retail trade. Information confidential. | 
Age 45. Salary basis. W-236, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. | 





SAUSAGE-MAKER, GERMAN: Age 39. 6 years in | 
U.S. Fleischermeister, excellent references. | 
Would like to sell seasonings, casings, meat-ma- 
chinery or an art-related occupation. Is able to 
demonstrate and assist in all professional ques- 
tions. Prefer to work in Los Angeles area. W- 
238, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 





GENERAL MANAGER: 24 years’ packing expe- 
rience. 10 years as plant manager in units of 
company with multi plant operations. 2 years in 
supervision of slaughter operations and fresh 
meat sales. Knowledge of livestock availability 
and sales potential in midwest and southwest. 
Age 48. W-227, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





MANUFACTURING SUPERINTENDENT: 30 
years’ experience in small and large operations 
in sausage, curing, bacon processing and can- 
ning. College education. Married. Good health. 
References. W-235, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





EXPERT SAUSAGE MAN: Age 48. Lifetime ex- 
perience. Any size operation. Cost and quality 
conscious. Immediate interview arranged. Refer- 
ences. W-231, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 


| W. Huron St., 


WOMEN LOVE 
SUCCESSFUL MEN 


Why not make yourself a success by concentrat- 
ing on selling our fine quality Sheep and Hog 
Casings. | 
SAYER & CO., INC. 
810 Frelinghuysen Ave., 
Newark, New Jersey. 





SALESMAN 
FOR: New York State, Eastern Pennsylvania, 
Virginia and Maryland. To sell our seasonings, 
cures, binders, emulsifiers, cereals, phosphates, 
tenderizers, caseinate, sauces, soup mixes, etc. 
EXCELLENT PROPOSITION to right man. 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





WORKING FOREMAN: Mechanically minded to 
take charge of night shift in modern rendering 
plant located in New York state. Please include 
resume of past experience and availability when 
replying. W-239, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 





MANAGER: For growing packinghouse supply 
business. An excellent salary and percentage 
with possible stock option in the future. Must | 
have knowledge of packinghouse equipment. | 
W-242, THE NATIONAL PROVISIONER, 15 W. | 
Huron St., Chicago 10, Il. 


| our seasonings, 


—— 


SALESMAN 
FOR THE SOUTHEASTERN STATES: To selj 
cures, binders, emulsifiers, ce 
reals, phosphates, tenderizers, caseinate, sauc 
soup mixes, etc. EXCELLENT PROPOSITION to 
right man. ; 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, M1! 
Telephone YArds 7-6366 





SUPERINTENDENT 

PORK KILL and CUT 
EXCEPTIONAL OPPORTUNITY: Growth factor | 
excellent for experienced qualified man to fil] 
this position in modern federal inspected plant, 
located in mild climate. Company rated AAAI, ~ 
Maximum age of applicants not over 44. Actual © 
knife experience on all pork cuts absolutely — 
essential. Write in confidence to Box W-233, | 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 










WANTED 
SALESMAN or DISTRIBUTOR 
TO SELL: Pork sausage, wiener, corned beef, _ 
seasonings etc., etc. Also meat tenderizers. We © 
will duplicate any seasonings on the market, 
WILL GUARANTEE 50% HIGHER COMMIS» 
SIONS IF YOU HAVE PRESENT ACCOUNTS, 
M. Pellar & Associates 
1315 W. Belmont Ave., Chicago 13, Ill. LO 1-1256 











PLANTS FOR SALE OR RENT 





SAUSAGE KITCHEN FOREMAN: Full line packer 
in Gulf area offers opportunity for aggressive 
sausage foreman thoroughly experienced in su- 
pervising sausage manufacturing and packing 
operations. Mail complete resume in confidence 
to Box W-241, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





EXPERIENCED SAUSAGE MAKER: Man wanted. 
All year around job, vacation with pay, all fringe 
benefits. DUTCH KITCHEN, Inc., 4115 N.W. 28th 
St., Miami 42, Florida 


| Kalispell, Montana 


| and small stock slaughter, sausage manufactur. 


FOR SALE OR LEASE:—government inspected 
beef slaughtering and boning plant in the Chi- 
ago area. Capacity 100-200 cattle per day. Will 
consider merger or partnership. FS-197—The Na- 
tional Provisioner, 15 W. Huron St., Chicago 10, 





COMPLETE: Well-equipped small plant for beet 


ing, large sale area and good supply livestock 
in western Montana. Write to P. O. Box 674, 





HIDE CELLAR FOREMAN: Must be able to han- 
die laying and take-up. Good future for right | 
man. W-243, THE NATIONAL PROVISIONER, 15 
Chicago 10, Ill. 


PHILADELPHIA SLAUGHTERING PLANT: In- 
cluding sausage kitchen, retail store, house, ga 
rage. Room for expansion. KOLB’S MEAT PROD- 
UCTS, 2620 West Oxford St., Philadelphia 21, Pa. 





GERMAN SAUSAGE MAKER: 28 years old. 
Familiar with all sausage and smoked meats op- 
erations. Also boiled hams. Desires position as | 
foreman. W-212, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





CHIEF ENGINEER—MASTER MECHANIC. Also 
expert in refrigeration and steam. Will relocate. 
W-228, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


































SAUSAGE MAKER: Experienced, sober, able to | 
take charge. Can make quality products and 
show profits. W-229, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





AGGRESSIVE SALESMAN: Desires position in 
Los Angeles area. 12 years’ experience in full 
line, car route and branch. Los Angeles resident 
five years. W-237, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





LIVESTOCK BUYER: All classes. Stock yards, 
sales barns and country buying. Years of expe- | 
rience. Any location. W-232, THE NATIONAL | 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. | 





INDUSTRIAL RELATIONS MANAGER: 15 years’ 
successful multi-plant operations. Thoroughly ex- 
perienced in all phases of industrial relations. 
Presently employed, desire change. W-220, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





CONSULTANT SERVICE AVAILABLE: Military 
beef specifications. W-216, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


SALES REPRESENTATIVE 


To sell machinery to Slaughterers, Renderers, 
Packinghouses and Sausage Manufacturers. Live | 
in San Francisco area, extensive travel in 
Southern California and adjoining states. Salary 
and expenses plus commission. Knowledge of 
meat industry and selling ability essential. State 
experience in detail, give age, family status, and 
enclose recent photo. Excellent opportunity for 
right man. Replies confidential. 


LE FIELL COMPANY 
1469 FAIRFAX AVE. SAN FRANCISCO 24, Calif. 


Pa 














KILL FLOOR FOREMAN: For beef packing plant. 
On-The-Rail dressing experience desirable. Must 
be able to handle men. W-244, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





LAMB MAN WANTED 
TO MANAGE: Sales and grading in new plant 
at Fargo, North Dakota. All replies confidential. 
Contact: LLOYD NEEDHAM, 1911 Warrington 
Road, Sioux City, Iowa. 





SALES TRAINEE 


Nationally known manufacturer of packinghouse 
equipment has opening in Chicago for a h 


| fully equipped. Good location. Terms by owner. 


FOR SALE or LEASE: New slaughter house 


MAKO, 2324 Groveport Pike, 
Ohio 


Columbus 7, 





WEST TEXAS: One of the most modern well 
equipped meat packing plants in west Texas 
for sale. It is a real money maker. Will pay 
out in five years or less. Call or write: 
DALE E. GRIMES 
% Roberson-Grimes, Realtors 
3124—Sth st., Lubbock, Texas, — 
Telephone SH 4-4535 : 
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ically inclined, intelligent, aggressive and reason- 
ably educated young man under 30 years of age. 
Before being made a member of our sales engi- 
neering staff you will undergo an extensive two 
year training period in all phases of our manu- 
facturing procedure. This is definitely a challenge 
to the sales minded individual who is seeking a 
permanent position with a AAA 1 company. We 
have an excellent life, health and medical insur- 
ance program plus numerous other benefits. All 
inquiries will be treated with strict confidence. 
Write giving full background to: Mr. A. O. Rhys 
THE ALLBRIGHT-NELL CO. 
5323 S. Western Blvd. 
Chicago 9, Ill. 








SALESMAN 
SPICE & SEASONING 
Exceptional Income 
Opportunity 


Progressive, national top seasoning house seeks 
personable, aggressive salesman. Considerable 
traveling necessary. Territory covers Georgia, 
North and South Carolina, Virginia and West 
Virginia. Should preferably live in Columbia, 
S.C. or Charlotte, N.C. Must have practical 
knowledge of meat processing or butchers ex- 
perience. Age to 40. Very liberal drawing ac- 
count. Car furnished. Outstanding fringe pro- 
gram. Reply in confidence and state income 
desired. 


W-240, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 








HAPPY LOCATION 

OF THIS MODERN: _ Slaughtering-processing 
plant in southern Michigan, makes it possible © 
to develop good market in densely populated 
two-state area. Like-new estabishment now 
erates intrastate but can qualify easily for fed-** 
eral inspection. Ample up-to-date sausage mak- — 
ing and smoking capacity. Write Box FS-246, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 












AVAILABLE: For sale or lease. To responsible 
party, modern refrigerated plant centrally lo- 
cated in Chicago. Suitable for wholesale, hotel 
supply or processing concern. FS-245, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








MISCELLANEOUS 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer j 
Broker © Counsellor © Exporter © Importer : 


407 SO. DEARBORN ST., CHICAGO 5, ILL 
THE NATIONAL PROVISIONER, MAY 20, 1961 
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FORGED STEEL 
TRACK HANGERS 


STRONGER 
LIGHTER 
EASY TO INSTALL 
COST LESS THAN CAST IRON 


_ These New Style Track Hangers are forged from 
134” x 134” x 3/16” steel angles. Their design 
insures rigidity and exceptional strength. Reduced 
weight saves money on freight and galvanizing. Fur- 
nished painted or galvanized. 


TESTED FOR OVER THREE TIMES THE NORMAL LOAD 
— NO DISTORTION OR BREAKAGE — 


No. 438-9 STANDARD SIZES 


Drop Approximate Weight 
10” 25% Ibs. 
ic 3 Ibs. 
131,” 3% Ibs. 
14” 31, Ibs. 


OTHER SIZES CAN BE MADE TO ORDER 


Write for further information and prices 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 
5323 S. WESTERN BLYD., CHICAGO 9, ILLINOIS 








Save 75% Installation Time 






with LEFIELL All Steel 
SWITCHES 


stub ends connect at 3 points to track © Zz 


ony bolted to 3 hangers * - 
movable sections permanently aligned - 


heavy steel yoke forms rigid unit 
complete track curve built in © 


hanger lips support track and switch © Finest in the Industry : 


THREE STYLES AVAILABLE 


GEAR OPERATED*— 
trouble-free and rugged 
a rica ® No curves to bend, no fitting required, no holes to 
Safety stop moves into line up, no corner blocks needed, nothing can break 
place on one track as the or get out of line. 

other is opened preventing ® Exclusive heavy steel yoke holds point in rigid align: 
dropped loads. Lifetime ment vertically and horizontally. 

NO trouble-free use. ® All LeFiell switches have identical dimensions and 
AUTOMATIC*—no open a connecting holes. All connections are made on track 
ends, no dropped loads 1 center lines. 

Weight and forward I ® Installation of new track system with LeFiell switches 
motion of approaching : 4 is simple. Three 2-hole or 3-hole track hangers are 
load along either rail used to bolt switch into permanent alignment with 
actuates switch, closing a fs track system. Save 75% of time installing as only 
one rail, opening other. at simple cutting of track is necessary. Costs less in- 
Smooth safe action 4 stalled than so called ‘“‘less expensive’’ switches 
assured. No maintenance. : 


without question 


Built on different principle 


AUTO. FOR DROP FINGER 
CONVEYOR SYSTEM*— You should install LeFiell switches and save money, 
no more hand switching save time, get years of uninterrupted service 


Switch mechanism above 
conveyor chain. All 
switching time saved. No For more detailed information write 
delay in feeding conveyor. 
No jamming. Smooth 

trouble-free action. 

“all switches available for ¥2”x2¥2” or ¥6”x2'2” track 

@ gear operated and standard automatic switches available in 1R, 

IL, 2R, 2L, 3R, 3L, 3 way R, 3 way L types. 
@ automatic cut-through and automatic 3-throw switches available. 


@ automatic conveyor switch available in 1R, IL, 2R, 2L types, and 
for hangers with 13” drop. Can be made for longer drop. 


@ Le Fiell heavy duty steel switches also available for %2”x3” and : : 2 ° 
1-15/16” round bleeding rails. 1489P Fairfax Avenue, San Francisco, Calif. 


Designers and Manufacturers ot Meat Industry Equipment for Nearly Forty Years 














